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=. Square Loaf Sausage—Molded in aa a) 
Hier =€=©69Two Pin Perfection Sausage on | 


Seat will save you money in your sausage- 
Se et making. Consider its simple use. 


Get complete information by writing today to 































































































e Sausage Mold Corporation, Inc. 
The Perfection Two Pin Sausage Mold 918 East Main St. Louisville, Ky. 











. Curers of the Celebrated 
Established 1857 “REGAL” Ham, Breakfast 


Bacon and Shoulder. 
Manufacturers of the 
ro er Famous Brand “PURITY” Lard. 


Goods for Export and Home 


Pork and Beef Packers and Lard Refiners = Trade in any Desired Package. 











Export Office Main Office : PACKING ager ‘ici 
to 540 W. 37th St. 539 t 3 WwW. . 
344 Produce Exchange NEW YORK 527 West 36th Street ** °F rE Sio w. goth se 

















‘THE MODERN BOXES 


Nabco, Veneer, Wire-bound Boxes for Strength—Security 


Savein Freight Save in Handling 
Save in Nails Save in First Costs 
Send us your specifications now and 


we will prove to you how to save from 
25 to 40% in traffic charges. 


NATIONAL BOX CO. 


General Offices: 
38th and Racine Ave. Chicago, III. 
Plants: Eastern Offices: 
Chicago, Illinois 712 Liberty Bldg. 
Natchez, Mississippi Philadelphia, Pa. 











“NIAGARA BRAND” 


Genuine Double Refined Saltpetre (Nitrate of Potash) 


and 


Double Refined Nitrate of Soda 


BOTH COMPLYING WITH ALL THE REQUIREMENTS OF THE B. A. I. 


maureen” BATTELLE & RENWICK “MADENLANE 
































The Retailer’s Ice Box—Does He Know How to Run It? °“, 
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TheTriplex Hog Dehairing Machine 


eon Triplex Hog Dehairing Machine, built by 

Brecht, represents the highest point of perfec- 
tion reached in forty years development in 
mechanical hog scrapers. 


Triplex construction, which is totally different 
from that found in any other hog dehairing ma- 
chine, permits accessibility to all parts and pro- 
duces a different action of the hog while in the 
machine. 


The output per hour is easily controlled and in 
every way, the Triplex is specially constructed 
for economy of operation, efficiency and 
durability. 


THE BRECHT COMPANY 
Established 1853 


Cass Ave.—St. Louis 


Branch Offices: New York Chicago New Orleans 
San Francisco Kansas City Philadelphia Pittsburgh 
Foreign Branches: Buenos Aires Liverpool 
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This 4-cylinder 3-ton Autocar is one of 14 Autocars operated in Philadelphia by John J. Felin & Company 


Sturdy 4-cylinder Autocar trucks are setting a new standard 
for low truck operating costs. Autocars have unsurpassed 
dependability, sturdiness and economy and, in addition, they 
have the many advantages resulting from the location of the en- 
gine under the seat—engine accessibility, more even distribu- 
tion of weight, and short wheelbase handiness that saves time 


in tight places everywhere. 


The Autocar Company, Ardmore, Pa. 


ESTABLISHED 1897 


Direct Factory “Autocar Sales and Service” Branches or Affiliated Representatives in 


*Albany *Brooklyn Denver *Lawrence Orlando 
*Allentown *Buffalo *Detroit *Los Angeles *Paterson 
Altoona *Camden *Erie *Memphis *Philadelphia 
*Atlanta *Charlotte *Fall River Miami *Pittsburgh 
*Atlantic City *Chester *Fresno *Newark *Providence 
*Baltimore *Chicago Harrisburg *New Bedford Reading , 
Binghamton *Cleveland *Indianapolis *New Haven *Richmond 
*Boston Columbus *Jersey City *New York *Rochester 
*Bronx *Dallas Lancaster *Norfolk *Sacramento 
*Oakland *San Diego 


*Indicates Direct Factory Branch 


*San Francisco Trenton 

*San Jose *Washington 
*Schenectady West Palm Beach 
Scranton * Wheeling 

sna mokin Wilkes-Barre 
*Springfield Williamsport 

*St. Louis * Wilmington 
*Stockton *Worcester 
*Syracuse — York 


Autocar 


Gas and electric trucks 
EITHER OR BOTH - AS YOUR WORK REQUIRES 
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BUFFALO GRINDER 
Does the Best and Fastest Work 


NE user tells us he put 9000 pounds of beef 
QO through the %-in. plate of his Buffalo Grinder 

in 60 minutes without heating the meat or 
heating the bearings. The quality of the product 
was the very best. 

This experience is representative of a great many 
others, including some of the largest and most promi- 
nent sausage manufacturers. Because the Buffalo 
Grinder is properly designed you can run large 
chunks of meat through the fine plate in one op- 
eration. In this way you save 50% of the time, 
labor, power, wear and tear and increase production 
100% with the same overhead. 

Comparative tests will convince you that the 
Buffalo Grinder is outstanding because of its superior 
construction. Equipped throughout with roller bear- 
ings which eliminate heating. It is always ready for 
service. 


Write for information concerning Buffalo sausage 
equipment, including the new Buffalo Self Emptying 
Silent Cutter. 














JOHN E. SMITH’S SONS CO., Patentees and Manufacturers, BUFFALO, N. Y., U. S A. 











7 /8ths in. 


inside diam. 


13/16 in. 


inside diam. 








9/16ths in. 3/8ths in. 


inside diam. inside diam. 


Noncorrosive 
Stuffing Tubes 


Made of Monel Metal 
Highly Polished Very Smooth 


Will not turn green like brass or 
copper—will not pit like alumi- 
num—will not rust or corrode like 
other metals. 


Sanitary Durable 


Made for All Sizes and Types of Stuffers 
Give Make of Stuffer When Ordering 


THE 
PACKERS MACHINERY 
& EQUIPMENT CO. 


1400-10 W. 47th St. CHICAGO 
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This Package Will Prove Your 


Best Salesman—Will Sell Your 
Sausage Meat Without Use of Words 














Get your sausage meat before the buyer 
in an attractive, appetizing manner and 
watch your sales volume grow. People 
want and buy packaged sausage in 
preference to that sold in bulk. The 
package is an assurance of cleanliness. 
The Kleen Kup is the package that will 
keep your product fresh and clean. It 
will cause the customer to ask for your 
brand time and time again. Made of 
snow-white woodfiber, printed with 
your own trade-mark in one or more 
colors. Sizes holding one ounce to ten 
pounds. Set the Kleen Kup to work— 
it will prove ‘your most inexpensive 
salesman. Samples for the asking. 


Le bus 


The Package That 
Sells Its Contents 


onoVCervice 


NEWARK NEW JERSEY ~- 
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AE REAAS DAVIS PACKING £©: 
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Wes 2 * PURE poRK. 
BOSTON 
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Use the New Type Berrigan Box Press 


It will save you thousands of dollars yearly in prime steam lard; 
increase of ammonia contents 1 unit per ton, elimination of 
cloths, racks, about 50% of labor--and objectionable odors. 


J.J. Berrigan & Son 
7464 Greenview Ave. 


for Economy 


Sole Manufacturers 


Chicago, Ill. 











No. 14 
) Bone 
Crusher 


for Fertilizer 
Manufacturers 





A very durable machine to be 
used with the 


Dry Rendering Process 


to crush beef scrap, crack- 
lings, dry and green bone. 
Capacity 10,000 to 14,000 Ibs. per hour, 


weight 3,000 Ibs., 30 horse power also 
smaller sizes. 


Write for catalog and prices 


Easton Engineering & Machine Co, 
Successor to Wilson Brothers 


North Delaware Drive 


EASTON, PA., U. S. A. 
Dept. N 


The Wilson 





Increase Your 
Profits from 


CRACKLINGS 


Cracklings made in the An- 
derson Crackling Expeller 
contain a higher percentage 
of of ammonia and lower per- 
_ centage of grease, and will 
pe ae therefore show a profit of 
op woes. ii approximately $10 per ton 
— _ over hydraulic pressed 

' “iz y cracklings. 










<< 


Pre 8 
iy 
Write for Complete Information 


The V. D. Anderson Co. 


1935 W. 96th St. Cleveland, Ohio 












Rapid Crusher 


For crushing and shred- 
ding or hashing animal car- 
casses, green or dry bones, 
fats, offal and any other 
materials to suitable size 
for rendering and dry 
cooking. 





Manufactured by the 


Waste Saving Machine Co. 
Branch of the O. & W. Saving Machine Co. 
1509 Real Estate Trust Building 


PHILADELPHIA, PA. 









Patent applied for 


Fussing with Flues 


Won’t remedy the prob- 
lem of the dwindling 
coal pile and the steam- 
gauge that is slow to 
move up. You can clean 
the flues but they’ll get 
clogged again—and al- 
ways at the wrong time. 


For steam requirements from 
1% to 30 H.P.; install GEM 
FLUELESS BOILERS and forget 
flues. 

Send for Descriptive Bulletin 624 


The Gem City Boiler Co. 


Established 1895 . 
Dayton Ohio 
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QUALITY C Oo SERVICE 


Laabs 
Sanitary 
Rendering Unit 


Produces the 
Highest Grade 


Finished Products 


We will gladly prove 
this to you. It is man- 
ufactured and _ fur- 
nished to the trade 
solely by 


The 
Allbright-Nell 


ae Patents applied for _ 
0 i W. B. Allbright Geo. Maier 























Used for Rendering All Animal Products as Lard, Slaughter 
House Offal, Shop Fats, Dead Animals, Etc. 


Jordan’s Anco Vapor Ham Cooker Jordan’s 
Improved Pear Ham No. 284 Improved Square Ham 
Retainers No. 450 Retainers No. 448 


eae 195? MN ata . re 
a 
ee PP rn: 
| Lh, 2 [rwe Autamonr mene tore aI 
i t bd : Si ail all <a a 


reed Be Meo bees 
A ta J 


haa 





DY por pee 


, far 4 i) A. : 
: ran! ¥ Ea aro a Patents applied for 
Produces ‘J Ly Ai Ee be p ss 
Highest Quality = fe a aici . 
Boiled Hams ess Highest Quality 
Boiled Hams 
No Press Required No Press Required 
Patents applied for Easily Cleaned 
Made in 4 Sizes Saves 4-6% Shrinkage Made in 6 Sizes 


Patents applied for 





Easily Cleaned 








THE ALLBRIGHT-NELL CO. 


5323 So. Western Boulevard CHICAGO, ILLINOIS 
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Meat Buggy No. 55 


Body of No. 12 steel, all seams welded 
and all corners rounded. 


A durable, sanitary and a good all 
around truck. 


No. 1 No. 2 
Length over all.......... ‘£ Bi 67” 
WED OVOP Bll... ..sccces 44” 39” 
Height over all........... 3914” 37” 
Body depth inside........ 20° 18” 
Size of wheels......... 86"x1%” 36’x 1%” 
ns 880 Ibs. 260 Ibs. 


Also supplied with steel wheels, 36”x3” 


B. F. Nell & Company 


620 W. Pershing Rd. Chicago, III. 














High Quality Power Choppers 


The line of Cleveland Kleen-Kut Power 
Choppers is exceptionally well made 
throughout. Materials are all the best 


1 e procurable. There are many special fea- 
x oO lid tures, such as the cylinder locking device 


and the new Kleen-Kut ring. 
13% Flake 





Model 6E—Type B 


is a powerful machine designed as a 
complete power unit for sausage fac- 
tories. It is equipped with pulleys for 
the operation of silent cutter and meat 
mixer. Mechanically, this machine em- 
bodies every advanced Kleen-Kut feature. 


Specifications: 
Model No. 6-E Type B 
Chopper. 
Meat Cutting Capacity — 
1500 pounds per hour. 
Motor—5 H.P. or 7% H.P. 
Plate size—6” diameter. 
Clearance under cylinder— 








25 inches, 
Size of base—20x29 in. 
Size overall — 24x 60”; 


height 52”. 
Weight packed—1180 Ibs. 


The Cleveland 
Kleen Kut Mfg Co. Write for Our Catalog and 


CLEVELAND, OHIO, U. S. A. Information 





A commerical produet of highest quality. 
Manufactured especially for the refriger- 





ation trade. 





Booklet on Alkalinity—Ammonia Leaks 
—Corrosion and Complete Refrig- 
eration Table on request. 
=> 


Stocks in principal Commercial Centers 


THE DOW CHEMICAL COMPANY 
Midland Michigan 


NEw yvor« SMT LOovINd 


Brand Your Meats or Boxes 
with the No. 24 


‘Red Hot” Electric Brander 


It doesn’t wear out It’s fool-proof 











The “RED HOT” non- The “RED HOT” 

Standard 1500-lb. —, Brand head Brand head unit, show- 
showing the die face ing the rigid non-corro- 

Ham Curing Casks with cast on characters sive terminals of the 
. and border. cast-in heating element. 


This electric brander saves heat, time and 
trouble in branding your skin meats. And it 
can be used on woods the same as on meats. 


For full particulars and prices write 


Write for Prices and Delivery Geo. J. Schneider Mfg. Co. 
Bott Bros. Mfg. Co. VARSAW- 2533 Hillger Ave., Detroit, Mich. 
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“BOSS”? MACHINES Best for High Grade Sausages 


The Hildebrandt Provision Co., Cleveland, Ohio, 500 lb. “BOSS” Stuffer 
has ordered its second “BOSS” Jumbo Cutter and 
Mixer with Unloader, also two more 500 Ib. 
“BOSS” Stuffers. 


with Safety Device 





One operator, with this New Cutter and Mixer 
with Unloader, can do as much work, better and 
easier, than 3 or 4 operators can do with machines 
of different construction. 





Wide awake Sausage Makers, recognizing this 
great saving of time and labor, are replacing their 
SS Sausage machines with our new type 
“a 4g 





“BOSS” MACHINES are also Favorites for 
most economical and perfect Hog and Beef Kill- 
ing, Lard and Offal Rendering. 


“BOSS” JUMBO CUTTER 


with Mixer and Unloader 








Fast, Clean and Sanitary 





Plow and Bowl Shaver turn the 
meat and keep the bowl free from Meat not touched by hand. Revolving 
adhering fats. it | at Unloader held in bowl, discharges the meat 
over the chute in half a minute. 





Bowl 56 in.; 9 Knives; Capacity 550 lbs.; Motor, 40 H.P., Speed, 1150 R.P.M.; Weight 5500 Ibs. 


THE CINCINNATI BUTCHERS’ SUPPLY CO. 


CHICAGO BRANCH Killing Manufacturers Sausage & Rendering Factory and Main Office: 1972-2008 
3907-11 S. Halsted St. Outfits “BOSS” Machines Outfits Central Ave., CINCINNATI, OHIO 
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Complies with 

B. A. I. Requirements The Kin ae o ft Nitrate S Immediate Deliveries S 
Double Refined Nitrate of Soda : 

i Prompt Shipment 2 
= STAUFFER CHEMICAL CO. SAN FRANCISCO SALT REFINERY = 
E CHAUNCEY, NEW YORK SAN FRANCISCO, CALIFORNIA 3 
= CHICAGO OFFICE: 79 WEST MONROE ST. 
Re ea Te 








Saves 


Labor 


Trimmings 


The Stockinet Smoking Process 


CORK 
4 #£INSULATION 


There is a good reason why ex- 
perienced 


engineers, architects, 
and owners have been favoring us 
with their business and why they 
specify “Crescent” (100% pure) 
Corkboard. 


Write for complete information. 


United Cork Companies 
Plant at LYNDHURST, N. J. 
BRANCH OFFICES 

Pittsburgh, Pa. 


Shrinkage 





Smoke Your Meats in Stockinets and Get Uniformity, Sanitation, 
SQUARE Butts and Appearance 


To get large sales, your Mr. Quality should have the assistance 
of Mr. Stockinet appearance. 


Numerous Packers Throughout the Country Are 


“sy 
° ae Chicago, Il. 
Philadelphia Boston, Mass. 
Cleveland, St. Louis, Mo. 
Ohio Baltimore, Md. 
AGENTS 
Milwaukee, Wis. 


Why Not You? 
For Further Particulars Write or Phone 


Thomas F. Keeley, Licensor 
516 East 28th Street, Chicago, Ill. Telephone Calumet 0349 


Seattle, Wash. 


























Write for 


Aickord 
suo 


THE SMOKED PRODUCTS COMPANY 








HYGLOSS 


MARGARINE CARTONS 


Protect the 
Product 


HY-GLOSS Paraffining Proc- 
ess is unexcelled, is used by the 
leading Oleo Manufacturers of 
the country and attracts the 
attention of the discriminating 





























Curing 
Information 





buyer. 100 to 120.Culvert Street, Cincinnati, Ohio 
NATIONAL Thomson & Taylor Company 
Carton Company Recleaned Whole and Ground 
JOLIET, ILL. < Spices H for Meat Packers 














Why in the Name of Common Sense 


Do a few sausage makers still insist on buying two machines for cutting and mixing meats when the Hottmann 
does it better, quicker and more economically? 


The Hottmann Machine Co., 3323-3343 Allen St., Philadelphia 
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Our Latest Achievement in 


Corn Beef Cooking 


The CB-5 for Corned Beef Splits 
Capacity 15 pounds 


Constructed of cast aluminum, with the yielding 
spring pressure. Equipped with a new patented 
eccentric ratchet affording greater leverage. 


Produces a superior product heretofore un- 
equalled in flavor and appearance. Reduces 
shrinkage considerably over other methods, thus 
paying for itself in a short while. 





Product 





The Improved 
Adelmann Foot Press 








FOR LARGE SIZE 
BOILER 


-—~ FOR SMALL SIZE 
BOILER 


For the convenience of those using a large num- 
ber of our boilers daily, we have designed this foot 
press. 


Will give the proper pressure, insuring uniform 
hams, and improves their appearance greatly. 


Saves labor. Increases production. 


Of simple but durable construction, easily oper- 
ated, made to stand hard usage. 


Ham Boiler Corp. 


1762 Westchester Avenue New York 
Factory, Port Chester, N. Y. 
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Patent Casing Company 
617-23 W. 24th Place, Chicago, Il. 


We buy and sell all kinds of 
Sausage Casings 


Our Specialty: 


Sewed Casings manufactured 
under Sol May Methods 


The Pioneers of Sewed Casings 



























a 




















L 
YI Al 
ST.LOUIS NEW YORK nstapLisHED 18: BUENOS AIRES = HAMBURG 
J. H. BERG CASING CO. 
Importers Sausage Casings Exporters 


946 W. 33rd St. Chicago, Ill. 











BEEF, HAM and SHEEP 


BAGS 


We Manufacture all kinds of Stockinette 
Cloth and Bags for Covering Meat 
WRITE US FOR INFORMATION. AND PRICES 
Wynantskill Mfg. Company 
TROY, N. Y. 
Fred K. Higbie Supply Co., Rep., 630 N. Michigan Ave., Chicago, Ill. 


CASINGS PRODUCE 00, Inc. 
80% Pearl St. New York City 
TEL. BROAD 3589 


Cleaners and Importers Sheep 
and Hog Casings. 





E. E. SCHWITZKE, Pres. 




















See page 63 for Classified Advertisements. 
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HEN one certain make of cold stor- 

age door finds its way into more than 
15,000 refrigerated plants scattered all over 
the world—and when this same make of 
door outsells all other makes combined—it 
certainly must have something that other 
doors haven’t. Jamison doors have several 
things. 
First—They have a fastener that WORKS. 
Instead of a recoil or rebound when the door 
is slammed, there’s a heavy steel spring that 
automatically forces the latch tight against 
the keeper. Leaky cold storage doors and 
small cold storage profits go hand in hand. 
The extra weight and increased efficiency of 
the Jamison Automatic Self-Tightening 
Fastener are well worth the slight extra 
cost—so our customers tell us. 
Next—Look at that hinge. A hinge’s job is 
to hold the door right in place—and tight in 
place. On the under side of this hinge is an 
adjustable spring that puts pressure on the 
door, just as though you leaned against it, 
and forces it against the seals of contact— 







QmLSON 


JAMISON COLD STORAGE DOOR COMPANY 
HAGERSTOWN, MARYLAND, U. S. A. 
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Ill Give you three / 
GOOD REASONS: 


all the time. Wherever you find Jamison 
Adjustable Spring Hinges—you DON’T 
find leaks. 

I can’t point to the third reason, because the 
door in this picture happens to be closed— 
but the next time you are near a Jamison 
Door, notice that there are TWO seals of 
contact between the door and the frame— 
just twice as many as you'll find in other 
doors. I don’t say that one seal won’t do— 
but two seals will do better. DOUBLE 
protection is better than protection. 

That makes my three reasons—but for good 
measure, let me give you another. You 
wouldn’t expect Benny Leonard to take the 
punches of Jack Dempsey and you can’t ex- 
pect a cooler door that’s lighter than a Jami- 
son to stand up under rough treatment 
LIKE a Jamison. Our 

doors are heavier than 

any other and our 


hardware is_ heavier. 
Our doors last—and 
outlast. President 


Doors 
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MANUFACTURERS 
Poultry Foods 
Tallow and Oils 


BUYERS OF 
Beef Crackling 
Calf Skins 


CONSOLIDATED BY-PRODUCTS CO. 


West Philadelphia Stock Yards 
30th and Race Streets 


MANUFACTURERS 
Beef, Sheep and Hog Casings 
all Descriptions 
Beef Weasands a Specialty 
IMPORTERS OF 
High Grade Hog and Sheep 
Casings 


Philadelphia, Pa. 








BORCH MANN 
& 
STOFFREGEN 


546 West 40th Street 
New York - N. Y. 


BECHSTEIN & CO. 


SAUSAGE CASINGS 


CHICAGO: 723 West Lake Street NEW YORK: 50 WATER STREET 
LONDON: 5 St. Johns St., Smithfield, E.C. Telephone No. 1251 Broad 








OPPENHEIMER CASING CO. 


Importers and Exporters of Toronto 


enna SAUSAGE CASINGS ee 2 
Hamburg CHICAGO, U. S. A. Tientsin 








Sheep Casings 
Hog Casings 
Beef Casings 


California By-Products Co. 


IMPORTERS 


Main Office 
2067 San Bruno Ave. 
SAN FRANCISCO 


EXPORTERS 


Eastern Branch 
508 West 43rd St. 
NEW YORK 


Vi. BRAND & SONS 
SAUSAGE CASINGS 


FIRST AVE. AND 49th ST. NEW YORK 











S. OPPENHEIMER & CO. 


Sausage Casings 


Chicago, 2700 Wabash Ave. London, 47 St. John S8t., Smithfield 
Hamburg 8—Luisenhof 73 Boulcott St., Wellington 


96-100 Pearl St., New York 





Tel. Rhinelander 4817 


THE AMERICAN CASING CO. 


Importers and Exporters 


SAUSAGE CASINGS and SPICES 
401-3 East 68th St.. New York City 








EARLY & MOOR, Inc. 
Importers SAUSAGE CASINGS 139 Blackstone St. 


Exporters Boston Mass. 


“The Skins You Love to Stuff’ 








NEW YORK BUTCHERS’ SUPPLY CO.,Inc. 


SAUSAGE CASINGS AND 
SUPPLIES 





513 Hudson St.. NEW YORK, N. Y. 








M. ETTLINGER & CO., Inc. 


Importers, Exporters and Cleaners of Sausage Casings. A large 
stock of all kinds of casings constantly on hand 
Esta>lished 1903 12 COENTIES SLIP, NEW YORK 











PHONE GRAMERCY 3665 
Schweisheimer & Fellerman 
IMPORTERS and EXPORTERS OF 

Sausage C asings 


a a | 


Hog 
Ave. A, cor. 20th : Stal ets York, N. Y. 








THE INDEPENDENT CASING & SUPPLY COMPANY 


1335-1347 West 47th St., Chicago Gerckenstwiete 2, Hamburg 


SAUSAGE CASINGS 


IMPORTERS EXPORTERS 








Los Angeles Casing Co 


7714-16-18 Ducommun Street 
LOS ANGELES, CALIFORNIA 


Sausage Casings & Supplies 
Tennis and Musical Strings 


Sausage Casings 


HARRY LEVI & COMPANY 


: I ti d 
842 WEST LAKE STREET a en ne pee CHICAGO 








The Irish Casing Co. 


Manufacturers, exporters, importers 
SAUSAGE CASINGS 


Arbour Hill, Dublin, Ireland 
Sheep Casings a Specialty 


Massachusetts Importing Company 


Importers HIGH GRADE SAUSAGE CASINGS Exporters 


Direct Importers of Russian, Persian, Chinese Sheep 
78-80 North Street and Hog Casings BOSTON, MASS. U. S. A. 

















Smoking and Cooler 
SAWDUST 
Any Quantities & Deliveries 


SAWDUST SALES COMPANY 
19th & Clearfield Sts. Phila., Pa. 











itish Casi Broken: | AUSTRALIAN 
British Casing Co. Ltd. | £6, James G0. | Sheep and Beef 
Be 5 ri Soto rie - street, CASINGS 
dhsoushout Manis Chicago, Ill. Dried Gut 
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HATTA 


CASING HOUSE 


Sheep Casings 
Uniform Size - Best Quality 


Just right for “Red Hots” 


Bearn. Levis Co., Inc. 


NEW YORK CHICAGO «LONDON 
BUENOS AIRES HAMBURG WELLINGTON 








q 
| 
: 
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NITRATE AGENCIES CO. 
} 104 Pearl St., NEW YORK CITY 





Anhydrous Ammonia 
Aqua Ammonia 
Caustic Soda 


Soda Ash 
Liquid Chlorine 
Bleaching Powder 


The MATHIESON ALKALI WORKS Jac 


250 PARK AV NEW YORK CiTy 


eee CAGO 
aLont 


fennastinrcitnic  ( sidney 
@y Direct « th cM. facturcr | 
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Immediate Deliveries from 


i New York or New Orleans 
Chicago or Baltimore 


A Refined Nitrate of Soda of Highest Quality 





Codes: Cable Phones 
Cross Address Yards 1414 
Bentleys “THOSHANLEY”’ Yards 1515 


T. E. HANLEY & CO. 
Sheep, Beef and 
Hog Casings 


Certified Sausage Casing 
Color 








Sausage Flour 





Office and Factory 
40th Street and Packers Avenue 
UNION STOCK YARDS 


Chicago, IIl. 


Wire or Write Your Offerings and 
Inquiries 





— RO. 


Complies with all 





Government Regulations 


The Most Efficient 


= Sole Selling Agents for 
Meat Curing Agent 


W. R. GRACE & CO. 
NEW YORK, N. Y. 





There “i Sesaistions at Stake 


Your product may be the best that ex- 
acting production can produce. But if it 
reaches the ultimate consumer in just the 
least bit inferior condition there is dis- P 
satisfaction. Your reputation as a man- They make the package. Write for sam- 
ufacturer is at stake. ples today. 


Kalamazoo Vegetable Parchment Co., Kalamazoo, Mich. 


Guard against this emergency. Protect 
your product with K. V. P. Genuine Veg- 
etable Parchment and Waxed Wrappers. 








July 25, 1925. 











E! Me UNITED STATES 
ate | | C AN Lo. CINCINNATI 


Manufacturers of 
Lithographed Lard 
Pails, Cans and Sheet 
Iron Lard Drums 





Our customers are 
our best advertise- 
ment 


We originate and 
design labels that will 
sell your goods 


Write us for complete information 


























PATERSON PARCHMENT PAPER CO. 
PASSAIC, NEW JERSEY 
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Are You Smart Enough 
to Get This? 


In 1918, twelve years ago, The Brooklyn Union Gas Co. (a Stand- 
ard Oil interest) put a Ridgway Skip Hoist in their Metropolitan 
Works, 4 tons capacity, about 100 ft. lift. 


In 12 years this elevator has not required a single repair. 


In 1914, eleven years ago, The Brooklyn Union Gas Co. (a Standard 
Oil interest) got a second Ridgway Skip Hoist for their “Nassau 
Works.” 3% tons capacity, about 100 ft. lift. 


In 11 years this elevator has not required a single repair. 


The Brooklyn Union Gas Co. in the meantime has had us change 
thousands and thousands of dollars worth of their old Elevators over 
to RIDGWAY STEAM HYDRAULICS—hbesides many new elevators. 


Now today 


The Brooklyn Union Gas Co. has placed their order with us for the 
“Citizens Works,” for a Big Skip Hoist, and 


Here’s the big point for you:— 


The Brooklyn Union Gas Co. is run by the most skillful engineers 
in the world. 


The same interests own the Brooklyn Edison Co. but you don’t 
catch them using “the juice” when they get Perfection in Elevator 
Service by simply 


“HOOKIN’ ’ER TO THE BILER” 


Craig Ridgway & Son Co. 


Over 3000 in daily use COATESVILLE, PA. 


Direct Acting 











Chop more at less cost 
with “Enterprise” No. 156 





An efficient belt-driven chopper with 
a capacity per hour of 2,000 Ibs. 
Equipped with extra heavy pulleys, 
are» running 300 r.p.m. with 5 to 

-P 


No gears. Pulleys are placed directly 
on socket shaft. 

“Enterprise” No. 156 runs smoothly 
and silently. It will save time and labor 
for you. It will produce more cut meat 
than a corresponding size of geared 


No. 3 


THE ENTERPRISE MFG. CO., OF PA., 
Philadelphia, U. S. A. 


chopper. 
Distance from ring to floor is 26% in. 
Carriers can be run under chopper. 
Four sets of the famous “Enterprise” 
knives and plates furnished with each 
— (including knife and plate for 


at). 

Ask for chopper catalog. There’s a 
size and style for every need, hand, 
sig or electric, in the “Enterprise” 
ine. 




















Special Equipment 


Offal floor equipment made to suit your 
special requirements. 

We, also, manufacture conveyor top 
packing tables, trimming tables, sausage 
stuffing tables, monel or steel tops or any 
other special type of table. 


Let us know your wants 


THE GLOBE COMPANY 
822-26 West 36th Street 
CHICAGO 


Beef Paunch Table No. 219 
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EFFICIENCY! 


| | MArmours 


LIGHTHOUSE 
WASHING POWDER 








As a general cleansing agent for 
use throughout the entire Plant, 
there is none more efficient and 
more economical. Sold in 25 lb. 
pails, 100 lb. kegs and 250 Ib. 
barrels. Any of our 400 
Branches can supply you, on 
short notice, with 


MArmours 


~ LIGHTHOUSE 


WASHING POWDER 


—Saves You Time, 
Labor and Expense 


ARMOUR and COMPANY 
Dept. of Laundry Soaps 


1355 W. 31st St., Chicago, III. 
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| Leaks in the Refrigerating Plant 


Is Your Power Cost Increased by 
Ammonia Waste Due to Gases Which 
Are Non-Condensable? The Remedy 


You do not trouble yourself with de- 
tails in the operation of your plant, do 
you, Mr. Packer? 

You feel this is the job of the man 
who has supervision of this particular 
kind of work. 

And so it is. 


But there are so many things that 
mean so much to you from the stand- 
point of economical operation of your 
plant that you at least need to have an 
idea of where leaks occur. 


In recent issues THE NATIONAL 
PROVISIONER has brought to the atten- 
tion of packinghouse operators the 
waste resulting in many departments of 
their business. 

Now comes an expert in the elimina- 
tion of non-condensable gases, calling 
attention to the presence of these gases, 
their causes and the losses resulting 
from them in the refrigerating system. 


Waste in the Refrigerating System 


You will want to be sure, Mr. Pack- 
er, that your engineer is on the lookout 
for these gases, and that he reafizes 
their full significance in the operation 
of the system. 


The principal sources of non-con- 
densable gases are atmospheric air and 
the decomposition of ammonia. There 
are also many other causes of the ac- 
cumulation of these gases in the system. 


You may ask, “What difference does 
it make if there are non-condensable 
gases in the refrigerating system?” 


_ It makes this difference. It is possi- 
ble that in extreme cases violent explo- 
sions, with the resulting losses, may 
occur. 


‘But the most common waste is in the 
reduced efficiency of the refrigerating 
system, and the increase in power- 
house expense. 

How to Get Rid of Gases 


How can these gases be gotten rid 
of? 


One of the first and oldest methods 
of doing this has been by means of 
hand purging. This is accomplished by 
pumping the complete charge of am- 
monia into the condensers, shutting the 
machine down and allowing cold water 
to flow over or through the coils, and 
finally opening the purge valves slightly 
until ammonia fumes begin to escape 
and smell fairly strong. The valves 
are then closed. 


The difficulty with this method is that 
there is no certain time at which the 
purging should be stopped in order to 
save the ammonia. A great waste can 
occur at this point. 


Another method of purging is by 
means of the purge tank, which may 
be placed either on top of the building 
or in the engine room and the purging 
accomplished while the plant is in oper- 
ation. 


The whole matter of the best method 
of purging seems to revolve around the 





Do You Waste 
Ammonia? 

When you purge your refrig- 
erating system, do you get out 
all of the non-condensable gases, 
or only most of them? 

There are many ways of purg- 
ing. Some of them require shut- 


ting down the cooling system. 
Others do not. 


In this article, written for THE 
NATIONAL PROVISIONER by a well- 
known refrigerating engineer, a 
method of purging is given which 
is not only efficient, but which 
does not necessitate shutting down 
the system. 

Keep all of the non-condensa- 
ble gases out of your cooling sys- 
tem and save money—and also 
possible danger of an explosion. 











question of the volume of non-con- 
densable gases that can be removed 
from a refrigerating system without 
wasting the ammonia content. 

This can generally be done econom- 
ically up to the point of 90 per cent 
ammonia and 10 per cent of non-con- 
densable gases. 


Can Be Done Completely 


The important question is, How can 
the complete removal of the non-con- 
densable gases be accomplished ? 

Statement is here presented of a 
method by which it is possible to re- 
move the very last ounce of non-con- 
densable gases from the ice-making or 
refrigerating system while it is in full 
operation and without the loss of time 
or the waste of ammonia. 

There is little doubt but that many 
packinghouses are finding their systems 
of refrigeration much more expensive 
than they should be, simply because the 
most economical methods of saving 
waste and cost in powerhouse operation 
and refrigeration are not being carried 
out. 

Have your engineer read the follow- 
ing article and report to you, whether 
or not powerhouse expense is being in- 
creased by ammonia waste. 


Non-Condensable Gases in Re- 
frigerating Systems 
By B. E. Hill 


The subject of non-condensable gases 
dates back to a period when mechanical 
refrigeration was first put into practical 
operation. 

The fact that the subject is old does not 
lessen its importance, as there is no con- 
dition of operation that carries with it a 
greater detrimental effect on the efficient 
and economical operation of a refriger- 
ating system than the presence of non- 
condensable gases. 


Subject is of Vital Interest. 


Therefore, this subject is as much alive 














today as it was in the very beginning, and 
requires just as much careful consideration 
by the engineer as any other condition in 
connection with the successful operation 
of an ice making or refrigerating system. 

In dealing with this subject, the writer 
will endeavor to point out in plain, every- 
day language what a few of these gases 
are and their effect on economical oper- 
ation. He will explain a few of the vari- 
ous methods devised for the elimination of 
these gases, starting from the beginning 
and leading up to the latest developments 
of present day operation. 


Kind and Sources of Gases. 


Atmospheric air is the first element to 
be considered as a non-condensable gas, 
so far as a refrigerating system is con- 
cerned. 


In starting up new refrigerating or ice 
making equipment, it is first necessary to 
pump out or expel the air from the entire 
system as completely as possible before 
charging with ammonia. 

In the first place, it is impossible to 
pump a perfect vacuum. The result is that 
the plant is started up with enough air in 
it to materially reduce the desired 100 per 
cent pure ammonia content of the plant. 

After several pump-outs are made, rods 
packed, leaky gaskets replaced, leaky con- 
nections made tight, and numerous other 
minor or major corrections made, the plant 
is finally accepted and turned over to the 
engineer. By this time the air accumula- 
tion has become so great that purging is 
necessary. 


Decomposition of Ammonia One Source. 


Decomposition of ammonia is the next 
source of non-condensable gas in a re- 
frigerating system. This is caused by a 
“breaking up” or separation of the ammo- 
nia into its original elements of nitrogen 
and hydrogen gases, and is due to the ap- 
plication of heat. 

The amount of decomposition, or rapid- 
ity of this separating effect on ammonia 
will depend on conditions of plant opera- 
tion, which at times cannot be controlled. 

If a plant is amply supplied with good 
cold condensing water, together with a 
properly designed ammonia condenser 
having a liberal amount of condensing sur- 
face, the condensing pressure and corre- 
sponding condensing temperature will run 
comparatively low. This will greatly re- 
duce decomposition. 

But if such a plant is operated on low 
temperature work, requiring low suction 
pressures ranging from zero to five or ten 
pounds, and the suction line at the com- 
pressor becomes dry or free from frost, 
the heat of compression will be greatly 
increased. This will result in a propor- 
tionately increased volume of decomposi- 
tion. 


Must Purge System Often. 


Unfortunately, there are comparatively 
few plants operating under ideal condi- 
tions. The result of high condensing tem- 
peratures causes a varied quantity of de- 
composed ammonia, which makes purging 
necessary quite often. 

It is claimed by some authorities that a 
complete separation of ammonia into per- 
manent nitrogren or hydrogen gases takes 
place at a temperature of 900 deg. 
Others maintain that the breaking up or 
separating effect takes place at much 
lower temperatures, ranging from 150 to 
300 deg. F 

There are numerous other sources of 
non-condensable gas in a refrigerating sys- 
tem, but it would require too much space 
for a complete discussion in this article. 


Danger of Non-Condensable Gases. 


Certain portions of the non-condensable 
gas content of a refrigerating system are 
unknown. These gases are a combination 
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of known gases, such as nitrogen, hydro- 
gen, oxygen, chlorine, oil vapors, etc. 

These are the gases that carry with them 
a very serious element of danger. Al- 
though this condition is not often experi- 
enced, there have been cases where violent 
explosions occurred which wrecked the 
compressor, causing fire and other serious 
damage to life and property. 

When we consider. this mixture of 
mostly combustible gases, constantly 
changing in volume, density, quality and 
temperature, ranging anywhere from 100 
deg. to 500 deg. F., who can say what 
combination is going to be formed, or at 
what temperature they will ignite? 

The question of inflammability and ex- 
plosiveness of ammonia mixed with air 
was definitely determined some years ago 
by Dr. Arthur Lowenstein and his asso- 
ciates. 


How Ammonia Explodes in Air. 


After a period of several years of re- 
search and experimental work it was found 
that ammonia gas mixed with air in cer- 
tain proportions produced a flash when 
ignited. When the mixture was increased 
the flame became constant. These mix- 
tures were then carried on still further 
until slight, heavy and violent explosions 
were produced. 

In view of the fact that certain known 
quantities of pure anhydrous ammonia gas 
can be mixed with a known volume of air 
and produce a violent explosion, what can 
be expected when a plant becomes filled 
with air and other mostly combustible 
gases? These are mixed up in unknown 
quantities, with high temperatures, un- 
known flash points and fire tests—and un- 
known everything else, except the known 
properties of being extremely dangerous. 


In view of this and other very important 


SECTIONAL ASSE/IELY OF 
THE HILL’ NON-CONDENSABLE 
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FIG. 1—HOW HILL CONDENSER WORKS. 

Sectional assembly of the “Hill” non-con- 
densable gas separator, which shows its 
operation in detail. This device is described 
on page 43. 
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reasons, these gases should be kept out of 
the system as completely as_ possible. 
Occasionally we hear of an explosion 
similar to the one above mentioned, and it 
only requires one such experience in a life 
time to make a lasting impression. What 
has happened in the past can happen again, 
and the logical remedy is a complete re- 
moval of the cause. 

Methods of Purging Cooling System. 

One of the oldest systems of hand purg- 
ing the non-condensable gases from a re- 
frigerating system, and one used quite ex- 
tensively even at the present day, is to 
pump the complete charge of ammonia 
into the condensers. Then shut the ma- 
chine down and allow cold water to flow 
over or through the coils. When the tem- 
perature of ammonia equals the initial 
temperature of the condensing water, open 
the purge valves slightly until the ammo- 
nia fumes become fairly strong or show 
a white fog like steam, and then close the 
valves. 

There has been considerable discussion 
among engineers from time to time rela- 
tive to the most economical point at which 
to stop purging. The concensus of opin- 
ion, based on actual operating experience, 
ranges from ten to twenty pounds excess 
pressure above theoretical. 

This is undesirable, as it is a very expen- 
sive condition of operation. 

Some engineers think that lower pres- 
sures can be obtained with less losses of 
ammonia in the winter months, when the 
temperature is around zero, than is possi- 
ble in summer when weather temperatures 
are high. 

Let us examine this phase of the ques- 
tion and see what this winter purging 
amounts to. 


Purging the System in Winter. 

In the first place, let us remember that 
the boiling point of liquid ammonia at 
atmospheric pressure is 28 deg. F. If the 
atmospheric temperature surrounding the 
condenser should be 38 deg. F. or 40 deg. 
F., there would be a partial vacuum inside 
the ammonia condenser coils. 

If the purge valves are opened under 
these conditions, air will be taken into the 
condenser in place of being blown out. 

Therefore, considering the merits of cold 
weather purging, the outside temperature 
must be above the boiling point of the 
ammonia in the coils so that when we 
purge there will be pressure high enough 
to expel the foreign gases. 

Let us assume the weather temperature 
to be 10 deg. F., which will give us a cor- 
responding pressure in the coils of 9 
pounds. 

When purging is started, this pressure 
must be reduced. This reduction in pres- 
sure lowers the boiling point of the liquid 
ammonia, and by the time the non-conden- 
sable gases are half blown out the ammo- 
nia vapor is thoroughly mixed up with 
the non-condensable gases. The final re- 
sults are exactly the same as when purg- 
ing in mid-summer. 


Purging Is Wasteful Method. 

What would be the result if we tried to 
purge all the foreign gases out in this way, 
either winter or summer? Let us assume, 
for example, that we have purged the sys- 
tem in this manner to a point where the 
remaining content is 90 per cent pure am- 
monia and the other 10 per cent is non- 
condensable gases. 

How long would you blow out 90 per 
cent pure ammonia, in order to get the 
other 10 per cent foreign gases? 

How long would it take for the losses 
of ammonia in this case to overbalance the 
savings made in power cost and other di- 
rections? As stated above, the consensus 
of opinion among engineers on this subject 
ranges anywhere from ten to twenty 
pounds excess. 

Judging from the checkings of a large 
number of plants, the writer does not be- 
lieve it possible to economically purge a 
plant much below 10 pounds excess pres- 
sure, using the above system. 

(Continued on page 42.) 
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What Is the 


An Eastern packer writes to say that 
he is wondering if modern usage of 
the motto “faith, hope and charity” 
originated in the packing business. If 
it did not find its origin here, at least 
it seems to have been adopted by most 
packers as their business motto, he 
thinks. 

This packer has come to his conclu- 
sion as a result of the way packers have 
operated the hog end of their business 
during the first six months of the year. 

The government points out that the 
28,000,000 hogs available to the pack- 
ing industry this year cost packers 
$156,000,000 more than the 30,000,006 


available in the same period last year. 


This extra investment is a lot of connection with their hog buying this go, Thursday, July 23, 1925. How do 
money, and much of it is yet to be re- year. He says that the “demand for your returns compare with it? 
SHORT FORM HOG TEST 
Columns headed PRICE and AMOUNT are figured from product prices in “The National Pro- 
visioner Daily Market Service” of July 23, representing actual transactions, Chicago, that date. 
160 to 180 lbs. 180 to 220 lbs. 225 to 250 Ibs. 
Percent Percent Percent 
Product— Avg. live weight. Price Amount. Avg. liveweight. Price Amount. Avg. liveweight. Price Amount. 
Reg. Hams ........ 10/12 13.90 .23 $3.20 14/16 13.75 .23 $3.16 14/18 13.00 .22% $2.92 
i, eee 4/5 5.50 .15%4 85 5/7 5.60 .15% 87 6/8 5.50 .15% 84 
Boston Butts ....... 4.10 .24 98 4.00 .24 .96 4.00 .24 .96 
Pork Loins 25.5505 6/8 9.50 .30 2.85 8/10 9.10 .28Y% 2.59 10/12 8.75 .26 2.28 
BRBIOG -iske's 65s aluaseie's 8/10 11.50 .27 3.10 8/14 10.70 .26% 2.80 12/16 5.00 .24% 1.21 
I: Sawn <+-gaees 16/20 6.25 .22% 1.41 
Pet Bees. .... .aauss 8/12 4.50 .15% 70 
Plates and jowls.... 1.75 11434 26 2.00 .1434 29 2.00 .1434 29 
Raw Wet c csvdes os 175° 17% 30 2.00 17% Bi. 2.30 17% 40 
P. S. lard, rend. wt.. 11.70 1720 2.01 13.75 .1720 2.36 11.75 .1720 2.02 
Spates C18. .ca..0s: 115 1334 16 1.00 .133%4 14 1.9 .1334 14 
Lean trimmings .... 160 1434 24 1.50 .1434 22 1.50 1434 22 
Rough feet ........ 1.60 2 03 125 03 1.25 02 03 
; Serre rs. 0.15 40 02 0.10 10 01 0.10 10 01 
Neck bones ........ 0.80 414 04 0.65 04% 03 0.65 041 03 
Total cutting yield... 65.00 eg 65.40 67.55 Da re fi 
Total cutting value $14.04 $13.81 $13.46 
(100 Ibs. live wt., Chicago) 
Here’s where you figure your net returns (based on 100 Ibs. live weight, Chicago): 
CREDITS: 
aN CUTTING VALUE (from 
NPIOD 625.5 5o55% Sigsstoh disk eta eR dee UR dle i 14.04 13.81 13. 
Edible and inedible killing offal value.... ’ 45 ’ we . *s 
TOTAL GROSS VALUE. .;....;..... $14.49 ($14.28 $13.94 
CHARGES: 
Hogs cost alive per 100 Ibs. 
Add freight, bedding, etc., if any...... $14.25 $14.30 $14.25 
Buying, driving, labor, refrigeration, re- 
pairs and plant overhead... ....cccccees .66 .60 57 
Killing condemnations and death losses in 
transit (say 1 per cent of live cost).... 14 14 14 
TOTAL OUTLAY per 100 Ibs. alive: ———«-—~—*$15.05 $15.04 $14.96 
Deduct TOTAL OUTLAY from TOTAL 
GROSS VALUE to get profit or loss 
per 100 Ibs. 
ee Me MM cr iaacteh cs bewee ho 56 .76 $1.02 
Gg | RES pr aha ae Ala tees ae 95 $1.52 $2.42 


The cost figures given above are furnished by a representative 
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Policy of Packers in Buying Hogs? 


covered in sales made to consumers. 
The question bothering the industry is 
this: 

Just how far is the packer going 
to find himself in the hole, and just 
how far is the consumer going to 
stay by him in returning his invest- 
ment? 

The consumer’s troubles are his own, 
and when prices get too high he has no 
interest in the packer and his troubles. 
In fact, he adds to them by leaving the 
packer’s products for something less 
expensive. 

A Western packer, who thinks in 
forceful terms, believes that packers 
were a particular variety of fools in 


hogs at crazy prices was by a bunch of 

—— fools who are running packing 
houses.” 

Here are expressions 
from the East and from the West. 
Take stock of yourself, and see in 
which class you come, Mr. Packer. 

The “Short Form Hog Test” worked 
out every day will show you whether 
you have been operating on “faith, 
hope and charity,” or whether you are 
in the class suggested by the Western 
packer. You may even find yourself 
falling in both classes. 

The following “Short Form Hog 
Test” is worked out on the basis of 
product prices and live hogs at Chica- 


of opinion 





acking company. 


undoubtedly will vary slightly from the figures of other companies. 








They are merely for purposes of illustration, and 
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Institute Has New Packing Practice Head 


John P. Harris has resigned as Director 
of the Department of Packinghouse Pract- 
ice and Research of the Institute of Amer- 
ican Meat Packers, to become assistant to 
the president of the House of A. Silz, Inc., 
New York City. He has been succeeded 
at the Institute by H. D. Tefft, formerly 
superintendent for the Harris. Abattoir 
Company, Ltd., Toronto, Ontario. 

During the two years he was with the 
Institute, Mr. Harris has had full charge 
of the practical operating work. carried on 
by that organization. His department, in 





JOHN P. HARRIS. 


co-operation with the Committee-on Pack- 
inghouse Practice, has gone well into a 
program which already has saved many 
thousands of dollars for the meat packing 
industry, and should save many more in 
the years to come. 

Mr. Harris entered the packing industry 
in 1907 in the Kansas City plant of Ar- 
mour and Company, after graduating from 
the University of Kansas. In 1908 he 
went to Germany, where he worked in a 
meat food products factory and attended 
the Royal Prussian Polytechnic Institute. 

He returned in the next year to Armour 
and Company at the Kansas City plant, 
and for four years was division superin- 
tendent there. He was transferred to Fort 
Worth in the latter year and remained 
there until 1916. 


He spent the next two years with the 
Phoenix Cotton Oil Company, Memphis, 
Tenn., and in 1918 entered the .chemical 
warfare service. After the armistice he 
went to the Allbright-Nell Company, and 
in 1921 engaged in an engineering con- 
sulting business, to which he devoted his 
attention until coming to the Institute on 
September 1, 1923. 

Tefft Has Had Wide Experience. 

Mr. Tefft, upon graduating from Cornell 
University in 1903, where he specialized 
in chemistry, went to the general labor- 
atory of Armour and Company in Chi- 
cago. In a short time he was transferred 
to the refinery laboratory, and in 1905 was 
sent to St. Louis in charge of the com- 
pany’s lard refining department. One year 
later he went to Armour’s Kansas City 
plant, where he remained for four years, 
serving during that time as division super- 
intendent. 

In 1911 he was with the George A. 
Hormel Company, Austin, Minn., and in 
1912 entered the turpentine business in 
Florida. Later that same year he took up 
nis work with the Harris Abattoir Com- 
pany, Ltd., as assistant superintendent at 
Toronto. He was made superintendent in 
1916, and continued in that position until 
coming to the Institute last week. 

It is interesting to note that Mr. Tefft 
and Mr. Harris were at one time associat- 
ed at the Kansas City plant of Ar- 
mour and Company. When Mr. Harris 
decided to accept the offer from the Silz 
Company he at once recommended Mr. 
Tefft as his successor. 

Work Done Under Mr. Harris. 


During his Institute work Mr. Harris 
has visited many plants of Institute mem- 
bers and made many warm friends in the 
industry, who will be sorry to hear of his 
retirement from the organization. His 
personality was an Institute asset, as well 
as his technical ability. 

In addition to co-operating with the 
Committee on Packinghouse Practice, Mr. 
Harris’ department also worked with the 
Sub-Committees on Standardization, Ex- 
perimentation, Recording and Practice. 
During that time the department developed 
specifications for the standardization of 
lard crates and export boxes, lard and 


sausage. cartons, hand trucks of various 
kinds, trolleys and beef sacks. Some of 
these standards already have been adopted 
by the Institute membership, and others 
are in the process of approval. 
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Working with the Sub-Committee on 
Experimentation, the department has done 
extremely valuable work in study of bear- 
ings, rendering, sanitation, lubrication, 
and improvement in general operating 
methods. 

The Sub-Committee on Recording and 
this department have published one volume 
on “Pork Operating” and are completing 
three others—“‘Beei. Mutton, and Veal 
Operations”, “Manufacturing Operations”, 
and “Operating Service and Control”. 
These volumes are expected to form a 
very valuable addition to packinghouse 
literature. 


Visited Many Packing Plants. 


In addition to these specific activities, 
with the co-operation of the Sub-Com- 
mittee on Practice, Mr. Harris’ department 
has assisted member companies in solving 
many problems. In this work Mr. Harris 
personally visited 135 plants of member 
companies during his two years with the 
Institute, and at the same time accumulat- 
ed a very comprehensive fund of operat- 
ing data for the department. 

Thirty-eight bulletins on timely operat- 
ing subjects were published and issued by 
the department under Mr. Harris’ direc- 
tion, and sectional meetings on operating 
and engineering and construction were 
held at the time of the last Institute con- 
vention and at the mid-year meetings dur- 
ing February and March. 

Mr. Harris and his family, which in- 
cludes Mrs.Harris and an eleven-months 





H. D. TEFFT. 


old baby boy, are moving to New York 
City permanently. His many friends at 
the Institute and in Chicago will regret 
to see him leave, but wish him well in his 
new work. It is.expected that Mr. Harris 
will co-operate in the educational work 
which the Institute plans to carry on in 
New York. 
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Is Your Paper Late? 
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THE NATIONAL PROVISIONER 
Puts the Bee on the Packer 


Supply and demand are the controlling 
factors in making price. Hog supply and 
packer demand, therefore, make the price 
of hogs. 

Both of these are fluctuating elements. 
Supply is perhaps even more fluctuating 
than demand. Uncertainty of supply makes 
trouble for the packer. 

The man in the market every day is 
likely to have a day-to-day point of view. 
He seldom sees the situation over a period 
of time. 

If only a few hogs are on the market he 
gets panicky, and thinks the runs are dry- 
ing up and he will not be able to meet his 
trade needs. So he bids a higher price, 
to be sure for that day at least that he 
gets the hogs he wants! 

Or he may believe that it is good busi- 
ness to buy hogs and store the product 
away to sell on a future rising market. 

This point of view is well enough when 
When it is so 
high that the price of finished product is 
around then the 
practice of buying for future sale is a 


the price of hogs is low. 


the breaking point, 


risky one. 


The packer is always taking a chance. 
Conditions have forced this situation on 
him to a certain extent, but he invites it 
as well. 

So obvious is his attitude of gambling 
on the future that the attention of pro- 
ducers is called to it by a leading Corn 
Belt daily. 


Drovers’ Journal reprints an editorial from 


In a recent issue the Chicago 


Tue NATIONAL PROVISIONER advising pack- 
ers not to cut hogs at a loss. 


It “puts the bee” on the packer when it 
says that the trouble with this advice is that 
the packer won't take it! 


Quoting in full THE NATIONAL PROVISION- 
ER’s editorial of June 27 entitled “Watch 


Your Step,” this livestock authority says: 

“Hogs. are selling where they are be- 
cause a majority of slaughterers are will- 
ing to take a chance on them at current 
quotations. If this were not true prices 
would be forced lower to stay lower. Hogs 
may show a book loss now and an actual 
profit later, if cured product sells well 
enough. Nor are costs the same for all 
slaughterers at any given time. Small 
killers sometimes make the big fellows 
hustle and take the market entirely away 
from them, so far as price influence goes. 


“The interesting thing about the advice 
quoted, which is presented in all earnest- 
ness by those responsible for it, is its 
futility. The mere fact that such advice 
is offered is all the evidence needed of 
differences of opinion among packers and 
the impossibility of price control within 
the industry. Nothing would be more 
absurd than such advice, if’ prices were 
controlled in any degree.” 

The Drovers’ Journal is right. It does 


seem futile to give advice. 


23 


But perhaps a packer here and there 
has found something in the comments of 
Tue NATIONAL PRovISIONER that has helped 
him conserve not only his capital, but his 
profits as well, during this period of 
hog runs. 


ee” 


“crazy” 


Unappreciated Meat Food 
Ii Uncle 


strong appetite for lamb, 


Sam suddenly developed a 


it might be a 


question where the supply would come 
from. However, there’s plenty to go 
around, if people would only realize how 


tasty this meat is. 

“Surplus sheep production has always 
been a frontier industry,” says a packer 
authority in a review of international com- 
merce in mutton and wool. “The average 
farmer has been unable to meet the costs: 
of production imposed on the industry by 
the range methods of the past. But future 
expansion in world sheep population will 
undoubtedly depend on the incorporation 
of the small flock into the farm livestock 
project.” 

Countries that are nearer the densely- 
settled regions of the world have placed 
a good deal of emphasis on meat produc- 
tion in their sheep and lamb operations, 
the 


stressed wool production. 


while more remote countries have 

The best quality of carcass has been de- 
veloped in the British Isles, near great 
consuming centers. 
the 
the home production being supplemented 


England is one of 
heavy mutton consuming countries, 
by great quantities of frozen lamb and 
mutton from New Zealand and the col- 
onies. 

The greatest consumption per capita of 
mutton and lamb occurs in New Zealand, 
where there are to be found 2,308 sheep 
In the United States 
there are only 35 sheep to every 100 per- 


for every 100 people. 


sons, and in Great Britain 48. 

There is some international trade in live 
sheep, but this is on a much smaller scale 
than the trade in the dressed product. Be- 
cause of a large French demand for 
freshly-killed meat, France leads all coun- 
tries in the importation of sheep and 
lambs. More than a million head were 
imported in 1924. 

Great Britain is the largest importer of 
mutton and lamb, according to the bu- 
reau’s survey, “taking from 25 to 50 times 
as much mutton annually as its nearest 
competitor, France.” 

There is a very real place for lamb in 
the meat diet of the people of the United 
States. Too often its delicate quality and 
palatability are overlooked. Perhaps this 
is the situation throughout the world, as 
the general trend of production seems to 
be receding. 
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PRACTICAL POINTS FOR THE TRADE 


(Contents of THE NATIONAL PROVISIONER are copyrighted and may not be reprinted except by permission.) 


Smoke House Shrinkages 


Shrinkage of meats in the smoke- 
house is an important matter as affect- 
ing profit or loss on the product. 

Curing gains are offset by smoking 
losses. Therefore smokehouse shrinks 
have to be carefully watched. 

Too many packers do not watch their 
processing closely enough. They are 
too apt to let things go as they are, and 
do not study methods and results so as 
to make savings. 

Here is one packer who is trying to 
check up on these points. He writes: 
Editor The National Provisioner: 

We have been trying to get a more complete check 
on our processing, and with this in mind, we have 
made up a test sheet which we enclose. 

The S. P. meats are weighed only after they have 
finished dripping, but the finished product is weighed 
as soon as it is drawn from the house. 

Are we making our tests properly? 

Do you think the shrinkage is in line? 

Do you think our method of handling this is cor- 
rect, or could you suggest an improvement? 

Basing Smokehouse Shrinkage.—Smoke- 
house shrinkages are usually based on 
S. P. drained weight, with 4% drainage al- 
lowance from curing cellar on regular and 
skinned hams, and 5% on picnics and S. P. 
bellies. 

According to the inquirer’s smokehouse 
report, the smoking shrinkage is based on 
S. P. weight, and as a result his shrinks 
are somewhat excessive, due to the fact 
that the figures are based on S. P. weight 
instead of the drained weight. 

It is suggested that the smokehouse 
report be rearranged, showing in the next 
column after “sweet pickle” the drainage 
allowance, which can be filled in on each 
grade of S. P. meats to be processed. 
In adopting this plan, smokehouse shrinks 
would be well in line. 

Dripping weight may be used in weigh- 
ing S. P. meats from the vats, but proper 
drainage allowance on each lot of meats 
should be made. The smoking shrink 
should be based on the drained S. P. 
weight. 


Weighing Finished Product.—We note 
that the finished product is weighed as 
soon as it is drawn from the house. This 
is not practical, as smoked products 
should be allowed to cool for from 12 to 
14 hours after the fire has been pulled or 
killed before the product is drawn from 
the smokehouse. 


Proper Smokehouse Handling. 


In some instances, when a desirable 
color has been obtained on meats in the 
smokehouse, the fire is extinguished and 
the ventilators and dampers closed and 
the smokehouse doors left open, so that 
the product may gradually cool down in 
the smokehouse. However, unless the 
proper precaution is used to close ventila- 
tors and dampers to avoid drafts, the 
shrink will increase. 

If properly handled the product will 
show a better color, and by weighing at 


the proper time after the product is 
cooled, the smoking shrinkage will be a 
little greater at the end of 12 or 14 hours 
as compared with weights directly out of 
the smokehouse. But production costs can 
be figured more accurately this way. 

Of course, it may be necessary, where 
the smoked meat stocks are insufficient 
to take care of immediate requirements, 
to occasionally weigh a load or so direct 
out of the smokehouse. But the records 
should be kept clear, and as far as pos- 
sible the weighing of warm meats should 
be avoided. 

Record of Hanging Shrinkages.—To get 
a more complete final analysis of the 
smoking shrinkage, it is suggested that a 
record be kept of the hanging shrinks. 
This would give the actual shrinkage on 
all smoked meats by the week or month, 
as is preferred. 

Saltpetre as a Preservative. 

Meats which are smoked are more or 
less impregnated with saltpetre. This curing 
agent lies dormant to a certain extent after 
penetrating the meats, but as soon as ex- 
posed to warm temperature in the smoke- 
house its curing properties become active. 
This, in connection with the tannic acid 
which is developed in the smoking process, 
forms a preserving agency, which prevents 
decomposition for a considerable period, 
varying according to the temperature and 
condition to which the meat is subjected. 

It will not be necessary at all times to 
hold meats in smoke the full time specified, 
and in such cases meats should either 
be taken out of the smokehouse or the 
fires extinguished. However, it should be 
ascertained that the meats have a good 
color, and are in a satisfactory condition 
otherwise, especially all fancy meats. 

Handling Light and Fancy Meats. 

Light meats, such as picnics, strip bacon, 

etc., should be placed in the smokehouse 





Smoked Meat 
Tests 


Do you know what your smoked 
meats cost you, wrapped and 
packed and ready to ship? 


Have you an accurate method of 
figuring your costs, all the way 
from the loose cured meats to the 
finished product? Do you figure 
in everything, including shrinkage, 
labor, operating costs, supplies, 
etc.? 

In figuring smoked cost from 
cured do you divide price by yield, 
or multiply by shrink? One way 
is wrong and will cost you money. 

Send a 2-cent stamp for the ar- 
ticle on “Short Form Smoked 
Meat Tests.” Address Editor, 
THE NATIONAL PROVISIONER, Old 
Colony Bldg., Chicago, Iil. 











separately when possible. When filled 
with meats requiring longer smoke, light 
meats should be placed conveniently, so 
that some can be taken out of smoke- 
house promptly when finished. 

Fancy meats should be placed as far as 
possible on the top floors of the smoke- 
house. Whenever possible, it should be 
arranged to fill straight houses of hams, 
getting the temperature high enough to 
insure a temperature of 110° in the ham 
when finished. Temperatures of hams 
should be taken in different parts of the 
house on all floors about 16 hours after 
the fires are started, and again taken when 
the hams are considered about finished. 

The smokehouse should be in shape to 
release the product when the temperature 
of the meats has reached 110°. 


Points on Smoke House Operation. 


Smoking cards should be made out on 
each house filled, and where there is a 
mixed house, accurate record should be 
kept showing the number of hours differ- 
ent meats are smoked. This matter should 
receive very close attention. 

All houses should be smoked, as far as 
possible, with closed doors in fire place. 
Considerable saving can be made at least 
on cord wood, and probably some on 
meats by handling in this manner. 

Frequent inspection should be made to 
see that the smokehouse doors do not be- 
come out of repair so as to leak. 

Dry hardwood sawdust only should be 
used. Green hardwood sawdust should 
never be used, except when it is not pos- 
sible to obtain dry. 

Inspect the meats closely to insure the 
product’s being free from smokehouse 
drips. The walls, ceilings, doors, grating 
and rails of the smokehouse should be kept 
perfectly clean. 


Soaking Meats. 


Pay particular attention to the soaking 
of all S. P. nteats. They should be soaked 
first in fresh, clear water to remove sur- 
plus salt. ‘This makes the meat more 
palatable, and also gives the meat a better 
appearance. 

If meats are not properly soaked, the 
salt leaves a white crust on the surface. 
On the other hand, meats oversoaked have 
a waterlogged appearance, and often be- 
come water-sotir when exposed to the 
necessary heat of smoking. They also 
mould very quickly after smoking. Hence, 
it is essential that this part of the oper- 
ation receive careful attention. 

The temperature of the water should 
be about 70 to 75°, for at this temperature 
the salt is dissolved to the best advantage 
without unduly softening the meat. 

It is necessary to change the water on 
extra salty meats, as fresh water will take 
up the salt rapidly, and it will be found 
better to change the water rather than 
soak longer. 


Draining Before Smoking. 


After soaking, the meats should be al- 
lowed to hang from 5 to 7 hours, or until 








July 25, 1925. 


they have stopped dripping before placed 
in the smokehouse. If the smoke is ap- 
plied while the meats are still dripping, 
wherever one piece of meat is subjected 
to the dripping of another the smoke fails 
to take effect, and the meats have a 
streaked, discolored appearance. 

After the meat has had time to dry, a 
fire should be built in the smokehouse 
with hard wood, and the temperature 
brought to 112 to 118° F. and maintained 
until the surface of the meat has become 
thoroughly dry and has a partially glazed 
appearance. 

As soon as this effect is noticed, which 
will be in from 5 to 8 hours, hardwood 
sawdust should be added, which will form 
a penetrating smoke. At the same time 
the temperature should be gradually in- 
creased in the smokehouse and brought 
up from 115 to 120° F 

The sawdust and light burning pieces 
of wood should be piled at the edge, so as 
to keep the draft from drawing the burned 
sawdust up through the house in the form 
of a light ash, which if deposited on the 
meats give a bad appearance. 

Following is a table of smoking shrink- 
ages: 

Smoking Shrinkages. 
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Haney AVGIMOS 3.56 05-5.8%.344 sore 4 5 10 to 12% 
TEAR GOI, SHUSTES: 665.0 3-4 cars wieisiere 8to 9% 
SPECIO! DACOD 66685055 ook cnae 8to 9% 
Bacon Short Clears... ..<. <5: 5to 6% 
Bacon Jowl’ Butts............ 7to 8% 
Fancy Skinned bacon......... 9 to 10% 
MOaNEeS oc. sce sk. s des ko 25 to 28% 
DP ROE oc ee Oh eco -s ae sak 3to 4% 
(elie WA SSR en ep mg 38 to 39% 
Beer enderies 2. Se. ee 15 to 18% 
ISGGT) TIGER. 5 655.0555 < 4.8 ohn 39 to 40% 
ye Ue. PAMUBICEES 0 civ v'ccie es stew se 10 to 12% 
D. S. Bacon Rough Ribs...... 5to 6% 
D. S. Reg. Short Clears....... 6to 7% 
ie a CC ee 5to 6% 
D. S. Extra Short Ribs......... 6 to 2 
D. S. Skinned Shoulders...... 6to 
D. S. Govt. Bellies.. .10 to Bree 
79; 5, PREt BACKS ee ios hen banas 5to 8% 
mS: ow Becks: os. ce. ce) 7to 9% 
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Bacon Belly Definitions 


A small packer in the Southwest wants 
to know whether a clear belly and a D.S. 
belly are the same. 

A clear belly may be either a D. S. belly 
or an S. P. belly. The D. S. clear belly 
differs from the bacon clear belly. 

The bacon belly is given a closer trim 
and is selected from younger hogs; it is 
square cut and seedless. 

D. S. clear bellies of the heavier aver- 
ages are not trimmed as close. 

The clear bellies for bacon are selected 
from barrow hogs and young sows, while 
the general run of bellies from the heavy 
hogs would go into the D. S. cuts. 

The difference between clear and rib 
bellies is that the rib is out on the clear 


belly, and is left in on the rib belly. 


[“The Packers Encyclopedia” has a com- 
plete chapter on pork cuts, with definitions 
and photographs of each cut as approved ky 


official rules.] 
— 
Do you use this page to get your 
questions answered? 


THE NATIONAL PROVISIONER 


Frankfurts for Roasting 


A packer subscriber wants some special 
information on the preparation of frank- 
furters to secure the best results when 
they are handled later by the trade. He 
writes: 

Editor The National Provisioner: 

We would appreciate receiving from you a formula 
for the manufacture of weiners or frankfurters which 
will behave satisfactorily when cooked on a hot plate 
instead of boiling. 

The principal difficulty seems to be that the weiners 
either burn or that they dry out and become too small 
after prolonged heating on a plate. The former fea- 
ture is objectionable at all times, and the latter is 
objectionable when there may be a lull in the trade at 
the weiner stand, and it is necessary to keep the 
weiners warm for a period of half an hour or more. 

The inquirer is desirous of securing a 
formula for the manufacture of weiners or 
frankfurters which will give satisfaction 
when cooked on a hot plate. 

To overcome the difficulty of weiners 
burning or drying out when cooked on a 
hot plate, the inquirer must regulate the 
sausage meat formula and follow the 
method of handling very closely. 

The condition complained of may arise 
from using meat that is beyond cured age, 
and which throws out all of its moisture 
very freely rather than absorbing. If 
strictly new cured meat is used, and not 
too much water, this trouble should not 
arise. 

At the present time the inquirer would 
find it advantageous, both from the stand- 
point of production caest and to develop 
a more plump frankfurter, to use a larger 
percentage of beef and less pork material. 

For “red hots” the inquirer may use up 
to 75 per cent of beef and 25 per cent pork 
products. The beef will absorb and main- 
tain its moisture when this percentage is 
used, and it will not shrivel and waste 
away when placed on the “red hot” roaster. 

In regard to the method of handling, of 
course the meats must be properly cured, 
ground, chopped and stuffed. Special at- 
tention must be paid to the stuffing of the 
meat in the containers, to see that the 
casings are stuffed to full capacity, so as 
to retain their shapeliness. 

It would be well to omit offal products 
in the formulas, especially tripe. Pork 
cheek meat may be used to good ad- 


vantage. 
For roasting frankfurts for weiner 
stands and beach trade, a_ high-grade 


article should be manufactured. A much 





Mould in Sausage 


Do you have trouble with the 
color of your sausage? 

Does it show green rings or 
gray spots? 

Mould IN sausage is caused 
by poor materials or careless 
handling. Mould ON sausage is 
a surface condition and can be 
prevented by proper handling. 

Write to THE NATIONAL PrRo- 
VISIONER, Old Colony Bldg., Chi- 
cago, for directions for prevent- 
ing mould in sausage. Send a 
2-cent stamp for the reprint on 


“Discoloration in Sausage.” 
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un 


better yield will be obtained, and a more 
satisfactory product generally than from 
product made from the formulas contain- 
ing too much offal. 


cain 


A Good Bologna Sausage 


A Pacific Coast 
as follows 


sausage-maker writes 
regarding a 
factured in Chicago: 
Editor The National Provisioner: 

Some years ago when I was in Chicago I saw 
sausage stuffed in beef bungs. It was of a pink 
color, with cubes of back fat in it, also pork 
tongues. It was cooked, and it sold fairly well in 
the summer months. It was put up by one of the 
larger packers. 

I would very much appreciate the formula for mak- 
ing this sausage. 


sausage mantu- 


The exact formula used in the partic- 
ular sausage mentioned of course is not 
available. But such a sausage could be 
manufactured in the following manner: 

Meats: 

30 % boneless beef 

10 % cooked pork tongues 

20 % boneless veal 

30 % pork trimmings, 85 % lean 
10 % fresh back fat (cubes) 

The amount of pork tongues can be in- 
creased if desired. 

’ Use regular bologna 
handle same as bologna.* 

Chill pork tongues in ice water before 
mixing with the meat to stuff. It would 
be well to cut the pork tongues in about 
three pieces, if stuffed by machine, If 
stuffffed by hand, it would not be nec- 
essary to cut the tongues. 

In order to produce the pink color, it is 
necessary to use good quality meats, as 
given in the formula. 


*Full directions for making regular bo- 
logna have been printed in these pages. Re- 
print may be obtained by subscribers on 
sending a 2-cent stamp to THE NATIONAL 
PROVISIONER, Old Colony Bldg., Chicago. 


—~ 
WHAT IS A “BAKED” HAM?” 

The limitations of the use of the term 
“baked” in official establishments prepar- 
ing hams for the delicatessen trade is 
sometimes in doubt. Producers have not 
been sure that a boiled ham put in the 
oven for the finishing touches could prop- 
erly be termed a “baked” ham. The Bu- 
reau of Animal Industry has just ruled as 
follows on the term “baked”: 

In the administration of the meat-in- 
spection regulations the term “baked” is 
held to be applicable to a product which 
has been heated in an oven for a sufficient 
time to assume the characteristics of a 
baked product, such as the formation of a 
brown crust on the surface, rendering out 
of the surface fat, and caramelization of 
the sugar, if applied. basses | preparatory 
to baking is optional with te establish- 


seasoning, and 





ment. 
We are in the Market for 
Hog Casings Beef Middles 
Hog Bungs Beef Bladders 


Selected Rounds Beef Bungs 
Sheep Casings Beef Weasands 


Submit your offerings by wire 
or letter for spot or future 
shipment. 


ROY L. NEELY 
605 Webster Bidg. Chicago, Ill. 
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Seasonal Trend in Prices of Hogs and Cured Pork Products wholesale at Chicago 
Ss. P. HAMS S.P.SEEDLESS BELLIES : D'S.CLEAR BELLIES 
- - Vv 
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' D.S. FAT BACKS CASH LARD HOGS 
\ 


AVERAGE GRADES 





The Nationa) Provisioner Chart Service - coprricnt 1025 BY THE NATIONAL PROVISIONER, INC. 


This chart in THE NATIONAL PROVISIONER MARKET SERVICE series shows the trend of prices of cured pork products. and 
live hogs for the first six months of 1925, with comparisons for the three years previous. 


S. P. hams, S. P. bellies and D. S. clear bellies have taken an opposite trend during the first half of 1925 to that of 
the trends of 1923 and 1924. The trend of these products, as well as fat backs and lard, shows more relation to the 
1922 curve than to the curves of the past two years. This is doubtless due to a more nearly similar condition in the 
supply of hogs in 1922. 

During June all cured pork products shown on the chart showed an upward tregd. The movement of most products, 
however, was slow. 


Light S. P. hams enjoyed a good movement, influenced by export demand. The extreme light averages were in 
good demand for domestic use. The heavy averages, smoking age and boiling weights, have floated with the tide. The 
price of green hams and the firmness in the hog market were sustaining price factors, but the demand for heavy hams 
was disappointing. 

The consumption of fancy S. P. bellies has shown little fluctuation, but second-grade bellies have moved less freely 
because of the high price. The trade seemed more interested in lower-priced cuts, such as brisket pork and bacon squares. 

The price of D. S. clear bellies has strengthened, but buying has been on a somewhat hand-to-mouth basis, much 
of the trading being in less than carload lots. The high price has been a hampering factor in trading in this product. 


The price of fat backs has been influenced largely by speculation, due to temporary foreign demand. Movement 
in general on this product was slow. The export demand was not sufficient to strengthen the market enough to offset 
the offerings of the product suitable for domestic use only. 


The upward price trend in lard was in large measure the result of speculative influence and the high price of hogs. 
Stocks this year are about 61%4 million pounds lighter than those of a year ago, and prices are fully 6c a pound higher. 
Just how much the higher price will influence foreign buying, when the usual big outlet of lard to the Continent is due 
to take place, remains to be seen. 


June hog prices were high, and the supply was ample in the light of trade demand. Whether the packer 
is to get back the money he put into these hogs will depend on consumer demand. 


BRITISH PROVISION LETTER. been reduced 6 s. to 10 s. cwt. on the Arrivals of picnics have been heavier 
(Special Letter to The National Provisioner.) week, and this has, of course, affected and have been pressed. for sale, resulting 
Liverpool, England, July 11, 1925.— Canadian and American Wiltshires in in prices being reduced. Hams have also 
ar ealietited SLE Daniel hia week have Price. : gone quiet, with prices tending a little 
7 er : . . Bellies and Cumberlands have remained lower. 
caused the American market to be quiet, fairly steady on light stocks, but ‘the Lard has been a quiet sale, with prices 


with prices tending lower. Danish has demand has been very quiet. practically unchanged on the week. 
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PROVISIONS AND LARD 


WEEKLY REVIEW 


All articles under this head are quoted by the barrel, except lard, which is quoted by the hundredweight in tierces, 
. pork and beef by the barrel or tierce and hogs by the hundredweight. 


Hogs Steady—Movement Fair—Product 
Steady—Distribution Maintained. 


After some reaction in prices, there has 
developed a better tone in the product 
market, partly the result of the firmness 
in hogs and the showing as to the dis- 
tribution of product and hogs. This po- 
sition of affairs has attracted considera- 
ble attention to the possible action of 


values after the market is fully deter- 
mined on the question of the hogs and 
hog movement. 

The mid-month statement of product 
stocks was just about as expected. The 
total supply of lard as shown last week 
gained slightly compared with the first 
of the month, but was 25,000,000 Ibs. less 
than the corresponding time last year. 

Demand Absorbing Production. 

The figures were taken to indicate that 
the demand for product was taking care 
of the production of lard the same in- 
terpretation applied on meats, as the stock 
figures showed practically no change 
from the beginning of the month. 

The shipments of product from Chi- 
cago show a fairly maintained total in cut 
meats, but there was quite a drop in ship- 
ments of fresh meats, the total for the 
week being 34,000,000 Ibs. against 45,000,- 
000° Ibs. last year, while the shipments of 
lard were 5,500,000 lbs. against 14,100,000 
ibs. a year ago. 

A study of the total stocks of product 
for the past few years shows that there 
is usually a persistent gain in lard stocks 
from November or December until July 
or August. Beginning with 1922 there 
was a gain in lard stocks in the country 
of 190,000,000 Ibs., in 1923 a gain of about 
108,000,000 Ibs. from the low of the sea- 
son with the highest figures in August 
The highest figures in 1922 were in July. 

In 1924 the gain from the low point of 
the year, which was in November of the 
preceding year, was 117,000,000 Ibs. with 
the high total at the end of June. This 
year the gain was more rapid from the 
low point of 31,706,000 at the end of No- 
vember, 1924, the high total thus far be- 
ing 152,000,000 Ibs. on the first of March, 
dropping to 138,000,000 Ibs. on the first 
of June and then advancing to 149,000,- 
000 Ibs. on the first of July. 


Meat Trend Similar to Lard. 


The same swings in the movement oc- 
curred in meats, with the maximum total 
either July 1 or August 1 in each one 
of the last three preceding years, except- 
ing a slight variation on pork in 1923 
and 1924, the totals on salt pork coming 
a little earlier in the season and on frozen 
pork also a little earlier in the season. 

The mid-summer totals, therefore, are 
usually the high point of the season, but 
in the last two years, the maximum fig- 
ures have been reached during the spring 
months. This year the maximum total 
so far this season on frozen pork was 
252,000,000 Ibs 
000,090 Ibs. March 1 and dry salt pork 
150,000,000 Ibs. on March 1. 

Close study of these figures rather con- 
clusively. indicated that the tendency of 
stocks from now on will be steadily down- 
ward to the end of the year, possibly No- 
vember 1 or December 1, unless the high 
price of products restricts the distribu- 
tion much below normal. The seasonal 
movement of hogs and hog prices, nat- 
urally has a great deal of bearing on this 
wide fluctuation of stocks and the annual 
tendency. 


March Ist, salt pork 484,- 


Meat and Lard Stocks Normal. 


From a standpoint of a comparison with 
previous years, the stocks of meats and 
lard are not much different from the nor- 
mal supply, the difference in total prod- 
uct compared with the averaged of the 
past few years being rather small. Stocks 
of meats on the first of May were 5,000,- 
000 Ibs. more than the average for three 
years, cured pork 22,000,000 lbs. more 
and lard 26,000,000 lbs. more. 

At the end of May the stock of pork 
had dropped to 26,000,000 Ibs. under the 
average, cured pork 34,000,000 Ibs. under 
and lard 2,000,000 Ibs. under the average. 
This swing in the movement is possibly 
the result of the decreasing packing, dis- 
regarding the influence on distribution 
and exports of the price. 

The analysis of supplies of product for 
five months this year shows a total pro- 
duction of beef of 1,947,000,000 Ibs. against 
1,860,000,000 Ibs. last year and 1,827,000,- 
000 Ibs. the three year average. The pro- 
duction of veal was 205,000,000 Ibs. 
against 191,000,000 Ibs. last year and 16/7,- 
000,000 lbs. average. 

Hog Packing Smaller. 

The total production of hog products 
decreased heavily, the total being 3,297,- 
000,000 Ibs. against 3,998,000,000 Ibs. This 
was reflected from the packing, which 








PORK PRODUCTS EXPORTS. 


Exports of pork products from principal 
ports of the United States during the week 
ending July 18, 1925, with comparisons, are 
reported by the U. S. Department of 
Commerce as follows: 


Hams and Shoulders, including ie 
Week ending Jan, 1, '25 





July 18, July 11, July 4 4: 0 
1925 1925 July °25* 
Mibs. Mibs. M ibs. 1 Ibs. 
J ee Seen 2,812 8,995 8,651 168,032 
To Belgium ...... .ss++ seeeee 25 5,881 
CO kccaks cece  cecdus "cessor 310 
Netherlands ... we savers 
United Kingdom 3,590 3,419 141,556 
Ce TROEODR. 5. isccs | tpenee tees 1,727 
EE Siac dean) ‘vkdee, - inewee  scascn 5,241 
OE ceaea esas 185 354 191 9,249 
Other countries. 31 13 16 8,455 
Bacon, including Cumberlands. 
Ko eee 2,597 5,596 2,829 118,090 
To Belgium ...... 122 214 110 1,921 
ORIEN, ao ccice diese 643 144 ,661 
Netherlands... 153 57 2 1,394 
United ee 2,247 3,993 2,135 74,824 
Other ee: : 35 542 414 15,154 
Canada aig dade SS oer 1,371 
GNF ee 35 30 1 11,760 
Other countries. 5 2 5 2,005 
Lard, 
ee eee 5,756 15,143 9,355 407,719 
To Belgium ..... 52 19 56 8,3: 
Germany ...... 755 8,545 1,771 118,047 
Netherlands ... 639 832 354 22,783 
United Kingdom 2,847 4,034 5,582 132,553 
Other Europe .. 90 188 483 32,907 
Oo ee ee pee eee 4,459 
 .. SEP PRS 985. 755 720 121 
Other countries. 388 587 389 44,495 
Pickled Pork. 
UNE v4.9 Caw de-ke.n e's 217 247 76 13,650 
To Belgium ..... Pe ee ee nes 49 
PN. Sewsic  seedn! <gepwe® \samong 203 
FORUNORINMGS 56. sce (sscese  Segeey 99 
United Kingdom 86 42 6 1,655 
Other Europe... ..... eee 872 
i Ce 100 100 56 3,222 
MEY 6S e6 eaves 9 ee semade 2,347 
Other countries. 22 28 14 5,203 
WEEK ENDING JULY 18, 1925. 
Hams and Pickled 
Shoulders, Bacon, Lard rk, 
Mlibs. Mibs. M Ibs. Ibs. 
BORON -ccccevevcces MW - eeucne' “steeea” Seyees 
| SPEER eee 1,314 729 38 
cD es 872 538 815 138 
i gy 185 35 » | Sie ee ee 
New Orleans ...... 31 5 662 16 
oe, 173 1,290 2,639 25 
PIN) ce canes Swvas.cngewal, ioedaenm ita vanes 
*Revised to June 30, including exports from all 
ports. 


was 19,948,000 against 23,804,000 last year, 
a decrease of 4,000,000 hogs. 

The average live weight of hogs this 
season has been 220.11 lbs. against the 
average of 224.23 lbs. and the average 
dressed wae 167.28 against 172.27 lbs. 
This loss of 5 lbs. in dressed weight in 
addition to the actual loss in the kill has 
been a factor which has possibly been 
overlooked. 

The production of mutton and lamb has 
been 196,000,000 Ibs. against 184,000,000 
last year and 180,000,000 Ibs. average. As 
a question of supply the production has 





been as follows: 
3 yr. average 1924 1925 
3eef .......1,827,000,000 1,860,000,000 1,947,000,000 
Veal .... 167,000,000 191,000,000 | 205,000,000 
Pork . .8,658,000,000 3,998,000,000 3,297000.000 
Mutton ..... 180,000,000 184,000,000 196,000,000 
Total .....5,832,000,000 6,233,000,000 5,645,009,000 


This decrease in total supply has been 
to a large extent offset by the decrease 
in the exports. The decrease in the ex- 
ports of cured pork for the five months 
has been 106,000,000 Ibs., lard 148;000,000 
Ibs. and fresh pork 5,000,000 Ibs. There 
has on the other hand been an increase 
of 5,000,000 Ib. in the imports. 

With a decrease in the total product of 
588,000,000 Ibs. as shown above, the July 
Ist reported stocks of product are only 
moderately under the average for July 
Ist, although they do show a distinct de- 
crease compared with the maximum of 
the season in the spring months. 

PORK—The market was firm with de- 
mand moderate; mess New York quoted 
at $41; family, $41.25 and fat backs, 
$40.25@43.25. 

At Chicago mess was quotable at $38. 

LARD—The market was firm, with a 
fair domestic demand, limited pressure, 
and reports of a better tone to the mar- 
ket abroad. At New York prime west- 
ern quoted 18.40@18.5(%; middle western, 


18.25@18.35c; city, 1734@18c;_ refined, 
continent, 19c; South America, 193c; 
Brazil kegs, 2034c; compound, 134%4@ 
133%c. 


At Chicago regular lard in round lots 
was quoted at 12%c under September, 
loose lard, 75c under September and leaf 
lard 75c under September. 

BEEF—The market was firm but trade 
was quiet; mess. New York, quoted $19@ 
20: packer, $19@20: family, $21@23; extra 
India mess, $34@36; No. 1 canned corned 
beef, $2.75; No. 2, six pound, $17.50; 
pickled tongues, $55@60 nominal. 








SEE PAGE 37 FOR LATER MARKETS. 








GERMAN HOG MARKET FIRM. 

Hogs at fourteen German markets rose 
44c per hundred pounds to $16.69 for the 
week of July 8, according to cabled ad- 
vices from W. A. Schoenfeld, Berlin repre- 
sentative of the Department of Agricul- 
ture. Lard remained fairly steady at 
$19.41. 

Receipts of hogs were slightly heavier 
than for the preceding week. 

eee 
DANISH BACON EXPORTS. 


Exports of bacon from. Denmark for 
the week ending July 18 amounted to 3,850 
metric tons, according to a cablegram to 
the U. S. Department of Commerce. Of 
this amount, 3,800 metric tons went to 
England. 








‘TEMPERATURE 
CHART 





3 YEARS of specialization 

in temperature control 
has given us a wealth of 
knowledge and_ experience 
which is at your service with- 
out cost or obligation. 

We have regulators for 
every process in the Packing 
Industry, each one specially 
worked out to do that particu- 
lar kind of a job. 

Let our engineers help you 
on your problems of tempera- 
ture control; we may be able to 
save you much trouble and ex- 
pense. 


THE POWERS REGULATOR Co. 


34 years of specialization in temperature control 


2725 Greenview Ave., Chicago 


New York Boston Toronto 
and 31 other offices. See your telephone 
directory 








(3031B) 
BEER EGRESS 


THE BARNON SEPARATOR 


in the 


PACKING HOUSE 
PAYS FOR ITSELF 
NEVER WEARS OUT 


i 


LOTS OF REPEAT ORDERS 
ass ae 


LET US TELL YOU ABOUT IT. 
(See p. 107, The Blue Book) 
THE BANNON COMPARY, Lid. 
32 Illinois St. Buffalo 


GEO. H. JACKLE 














BROKER 
40 Rector St. NEW YORK 
Tankage Blood 
Liquid Stick Bones 
Bone Meal Hoofs 
Cracklings Horns 
Let Me Sell Your By-Products 
for You 








H. G. S. 
Packing House White Paint 


Harry G. Sargent Paint Co. 
502 Mass. Ave., INDIANAPOLIS, IND. 











RANSOM. CHURCH .- WILLARD - AND - PARK - 











KALAMAZOO . MICHIGAN 








THE NATIONAL PROVISIONER 


MEAT IMPORTS AT NEW YORK. 


Imports of meats and meat products re- 
ceived at the port of New York for the 
week ending July 18, 1925, are reported 
officially as follows: 


a 
0! 

gin. Commodity. Amount. 
Canada—Veal carcasses ...........ee0005 1,502 
Canada—Smoked pork ............-see005 720 Ibs 
Canada—Quarters of beef.............05. 180 Lbs. 
Canada—Veal livers .........c.eseeeeeees 8 1 


So. America—Beef tenderloins............ 
So. America—Beef cuts.........e.seceeees 
So. America—Sheep carcasses............ 


Germany—Smoked hams ..............0+. 1,789 Ibs. 
France—Loose SAUSAZE .......... cece eens 60 Ibs. 
Holland—Hams, smoked ............+e00+ 1,160 Ibs. 


he 
PHILADELPHIA MEAT SUPPLIES. 


Receipts of western dressed meats and 
local slaughter under city and federal in- 
spection at Philadelphia, Pa., are officially 
reported as follows for the week ending 
July 18, 1925: 





Week Cor. 
ending Prev. week 
Western dressed meats: July 18. week. 1924. 
Steers, carcasses 2,705 3,379 
Cows, carcasses .......... 507 Std 
Bulls, carcasses ... 203 235 
Veals, carcasses 2,201 1,846 
Lambs, carcasses 8,404 8,712 
Mutton, carcasses 790 1,203 
Pork, Ibs. 307,494 496,599 
Local ene: 
Cattle .. 2,077 
Calves ° 
Hogs 17,796 
Sheep 5,982 


BOSTON MEAT SUPPLIES. 


Receipts of western dressed meats and 
slaughters under federal and city inspec- 
tion at Boston, Mass., are officially re- 
ported as follows for the week ending 
July 18, 1925, with comparisons: 








Week Cor. 
ending Prev. week 
Western dressed meats: July 18. week. 1924. 
Steers, carcasses ......... 654 2,266 3,101 
Cows, carcasses .......... 1,857 1,571 371 
Bulls, carcasses .. 12 26 41 
Veals, carcasses .. 2,016 1,724 790 
mbs, carcasses . ee = 12,613 12,652 
Mutton, carcasses ° 579 68 
Sra "818, 709 886,961 417,854 
ow penaaets: 
Deavhbcas eke be sean 1,827 1,360 1,815 
duce Sa taneaNeeeeesakah’s 1,878 1,915 2,228 
ME Goskcns oonsea¥ecouss 10,908 138,728 22,849 
DE: Shen sbecesoneveneeea 4,481 7,880 6,155 





July 25, 1925. 


MEAT CONSUMPTION IS LESS. 


The apparent per capita consumption of 
federally-inspected meats during May, 
1925, showed an increase of seven-tenths 
of a pound over the April consumption, 
but a decline of eight-tenths of a pound 
from the per capita consumption of May, 
1924. 

The total consumption of meat during 
the month amounted to 1,024,000,000 Ibs., 
of which 457,000,000 Ibs. was beef and 
veal, 526,000,000 Ibs. pork and 41,000,000 
Ibs. lamb and mutton. 

The total consumption for the same 
month last year amounted to 1,094,000,000 
Ibs., of which 459,000,000 Ibs. was beef and 
veal, 598,000,000 Ibs. pork and 37,000,000 
Ibs. lamb and mutton. 


The per capita consumption of beef and 
lamb was 4 lbs., of pork 4.6 lbs., and of 
lamb and mutton four-tenths of one pound. 

The greatest increase in consumption 
was shown in pork, which increased six- 
tenths of a pound over the per capita con- 
sumption of the previous month, but de- 
clined seven-tenths of a pound from that 
of May, 1924. 


ee 
NEW YORK MEAT SUPPLIES. 


Receipts of western dressed meats and 
local slaughter under federal inspection 
for New York City, N. Y., are officially 
reported for the week ending July 18, 
1925, with comparisons as follows: 





Week Cor. 
ending Prev. week 
Western dressed meats: July 18. week. 1924. 
Steers, carcasses ...... 8,801 7,864 8,086%4 
Cows, carcasses ........ 959 745 686 
Bulls, carcasses 110 321 308 
Veals, carcasses 12,312 10,665 8,964 
ee A eee eee ee eee 
Lambs, carcasses ...... 23,591 26,876 25,881 
Mutton, carcasses ..... y 2, 2,198 
Beef cuts, Ibs......... 170,715 128,319 154,676 
Pork cuts, lbs......... 774,596 635,903 27 
Local slaughters: 
SEEE.. Lucdbhnsaecee een’ 10,077 9,791 y 
DE catopesecssbenees 20,9: 14,363 16,506 
WE 45.45 5006 wesae sees 29,772 34,234 45,212 
UNE: “Wass os hence nsesse's 44,021 48,685 44,676 





WHOLESALE DRESSED MEAT PRICES. 


Wholesale prices of Western dressed fresh meats were quoted by the U. S. Bureau of 
Agricultural Economics at Chicago and three Eastern markets on Thursday, July 23, 1925, 


as follows: 
Fresh Beef— 
STEERS: CAGO. 
REEEED Scccccccccscccccseucsssccccccoscesed $19.00@20.50 
Deeeececcccceccescveccccccesdoocescoce 16.50@18.50 
DN. oncadectobooeee sd dosdsdseegseoeeews 12.50@15.50 
EE. ccccccncccssvadecescecscececsocece 9.50@12.00 
COWS: 
TE ocsedevescdsssccescsescccceccseosocs 12.00@14.50 









Common 
*Fresh Veal: 


on . eee 
Fresh Lamb and Mutton: 





Fresh Pork Cuts: 
LOINS: 


BD Bs Blac cc cccncccccccassonesecasececes 26.00@28.00 

TE IE, AG ak bin tap ive Gexaniesreus teas 25.00@26.00 

ME cdi as doe oa bkb seh bse ac aew tie cue 21.00@23.00 

i Ms ccshinnee besbes oles veucel ses 18.00@19.00 

i Ci 5265s naetoeSenes 6ees svesuaeded 17.00@18.00 
HAMS: 

Skinned: 

BD Bs BU oss cccscsvcesdecccvescbivdesce 25.50@ 27.50 
= cRS: 
DE Raiders SbaeCbeebbee¥essoecenedecs 16. 1 

PICNICS er 

SN Tne 0506600 ae sbi 0b ks ses eiwecene 16.00@17.00 

PP I ss 0c ches vewssccesveresisccneunera wadieeces 
BU : 

Boston SEED. pa dhnsss be ebabssushoansanecale 22.00@24.00 
SPARE RIBS: 

ED © S Stuck h Acbig'es 04 ehoncndanaee 13.00@15.00 
TRIMMING 

DE Jatenckiwhisdhesaddwes os as tee nen « 15.00@16.00 

I  Packan en Shed ek se coscebawsdeucnes 18.00@19.00 


*Veal prices include ‘‘skin on’’ at Chicago and New York. 


BOSTON. 


10.00@13.00 
7.00@10.00 


24.00@25.00 
23.00@24.00 
21.00@23.00 
18.00@21.00 


14.00@16.00 
12.00@14.00 
9.00@12.00 


26.00@28.00 
26.00@28.00 
23. pos at 
21.00 

18. 00020. 00 


NEW YORK. 
$20.00@22.00 
17.00@20.00 
11.00 @16.00 
8.00@11.00 


12.50@13.50 





20.00@22.00 
16.00@19.00 
12.00@15.00 

8.00@12.00 


25.00@26.00 
23.00@25.00 
21.00@23.00 

18.00@21.00 


13.00@15.00 
11.00@13.00 

8.00@11.00 
29,00@30.00 
27.00@28.00 
23.00@25.00 
20.00@22.00 
19.00@21.00 


ee eeeeeeee 


wee eeeeeee 


eee eeeeeee 


wees seeee 


eee erreeee 


seen eeeeee 


eeeeeeeeee 





7 





July 25, 1925. 


THE NATIONAL PROVISIONER 


29 


TALLOW, STEARINE, GREASE AND SOAP 


TALLOW—A stronger market has 
been the feature in the east the past week, 
with some sales of extra made to go west 
at 9'%4c, an advance of %c and a new high 
for the move. Offerings continued light, 
and consumers were forced to pay up for 
moderate quantities. 

Producers are reported well sold ahead 
and as firm in their ideas, and while some 
in the trade still quote the market for 
extra New York at 9'%{c, f.o.b., others 
quote 9¥%4c. Special quoted at 9%, and 
edible at llc. 

At Chicago a very firm situation pre- 
vails in tallow, although buyers were un- 
willing to pay up, in their ideas. Edible 
quoted 1lc last-paid, city fancy 10%c bid, 
prime packer 10c paid, No. 1 grade held 
at 9Y%c, and No. 2 at 8%¢c, last paid. 

At the London auction on Wednesday, 
July 22, the market was about unchanged 
from the previous week, with mutton 
quoted at 47s 6d@49s; beef, 47s@48s 6d 
and good mixed at 46s 6d@47s. 

At Liverpool Australian tallow was un- 
changed for the week; fine quoted 46s 9d 
and good mixed at 46s 

STEARINE—The market was featured 


by limited offerings, higher prices and a° 


fair demand with oleo New York quoted 
up to 14%c asked. At Chicago the market 
was very firm at 134%@l4c. 

OLEO OIL—The market was quite 
strong with a fair, scattered demand, 
limited offerings and following the 
strength in other oils and greases. At 
York extra was 15%4c asked, medium 14%4c 
asked, and lower grades 12%4c nominal. 

At ‘Chicago extra was quotable at 1334 
@l4c. 


SEE PAGE 87 FOR LATER MARKETS. 


LARD OIL—The market was strong 
with better grades sharply higher with 
demand limited to current requirements. 
we were limited and raw materials 

rm. 

At New York edible quoted 20%c; extra 
winter, pete: extra, 14%c; Hic No. 1, 
13%4c; No. 13c and No. 2, 

ent Be. SL aie -a 
was rather quiet, the market was very 
steady, the strength in raw materials mak- 
ing for limited offerings. At New York 
pure was quoted at 14%4c; extra at 13%4c; 
No. 1, 13c and cold test 17he. 

GREASES—While the volume of trade 
has not been large, the grease market has 
been distinctly firm, influenced to a great 
extent by the firmness on the part of 
holders, but more due to the strength in 
tallow and other competing articles. Con- 
sumers, however, were not inclined to fol- 
low upturns or to bid up the market, in- 
dicating no urgency in demand, but the 
undertone is strong, and it is felt ‘that con- 
sumers’ stocks are being allowed to run 
down. 

At New York yellow and choice re 
quoted 83%,@9c; A White, 9%4@9%c; B 
White, 9@9%4c; and choice white, 14%c 
nominal. 

At Chicago choice white grease was 
firm at 13c; A White, 934@10c; B White, 
94@9%c; yellow, I@I%c for better 
grades; house held at 9c, while brown sold 
up to 834c for good quality. 

Chicago reported the rae still active 
on choice white greasc, with direct sales 
of a round lot at $34 cif. Rotterdam, 
steamer Aug. Ist; some trading reported 
at 1434c, caf. New York. 














What losses occur through careless cutting 
of the hog carcass, and how can they be 
avoided? Ask THE BLUE. BOOK, the 
“Packer's Encyclopedia.” 


WEEKLY REVIEW 


Packinghouse By-Products 
Blood. 
Chicago, July 23, 1925. 
Sales of this commodity have been 


quoted mostly at $4.50 River points. 
Stocks are light. 


Unit ammonia. 
$4.60@4.75 


Digester Hog Tankage Materials. 


This market is rather at a standstill. 
Buyers and sellers are 50c a unit apart 
in their views. Buyers are bidding $3.75 
(@4.00, while sellers are offering material 
at $4.25@4.50. Last sale on high grade 
unground reported at $4.10. 


Unit ammonia. 


Ground 10 to 12% ammonia.. $4.35@4.50 
Unground, 11 to 13% ammonia 4.00@4.25 
Unground, 7 to 10% ammonia... 3.50@3.90 





Fertilizer Tankage Materials. 


Fertilizer buyers were largely out of the 
market, which they figured was too high. 
They are getting their ammonia by pur- 
chasing sulphate of ammonia and nitrate 
of soda wherever possible in an attempt 
to make them independent of the fertilizer 


tankage materials market. 

Unit ammonia. 
High grade, ground, 10-12% ammonia. ” 3.35@ 3. 
Lower grade, ground, 6-9% ammonia... 3.00@ 3.25 


Medium to high grade, unground........ 2.85@ 3.25 

ae oa and lower grade, ungrouad... 2.50@ 2.75 

BOGE Tn ss 6 0 vis.nb. 0's cvboveecesecess ohne 3.65@ 3.75 

Grinding hoofs, pigs’ toes, dry.......... 30.00@40.00 
Bone Meals. 


The bone meals market is strong. 
Buyers are getting their supplies on a 
hand-to-mouth basis, looking for lower 
prices later. 

Baw BORG MORI. oc cccccccccccscccccseces 


Steam, ground...........seee 
Steam, unground 


Cracklings. 

Offerings are light in this market, and 
some buyers are reducing their ideas. 
Sales have been reported at $1.00 per unit 
Chicago, while some buyers were reluctant 


to bid 95c. The edge is off this market 
slightly in sympathy with the tankage 
market. ° 

Per ton. 


Pork, according to grease and quality.. -- 00@80.00 
Beef, according to grease and quality.. 65.00 


Bones, Horns and Hoofs. 


This market is about the same. Few 
hoofs are offered. Trading has been re- 
ported at $40, but some sellers find it 
difficult to get bids of $35. 


Hoots, TUMMRSOTUOE 0s 6s cee cee ° 
Round shin bones, unassorted , 
Flat shin bones, unassorted............ 40.00 
Thigh and Buttock bones, unassorted.. 40.00 

NOTH.—Foregoing prices are for ‘mixed carloads 
of materials indicated above.) 


Glue and Gelatine Stock. 
The glue and gelatine stock market is 


steady. Glue stock is around $30, while 
grinding stock is quoted at $31@32. 





Per ton. 

(acdedk Kaen ceeksandak sees $ 29.00@ 30.00 
Baipie - Skin strips. ..cccoccecsccce 4 90.00 
Rejected manufact ie bones......... 35.00@ 40.00 
Horn pith... .c.ccccccccccccccccccccs 25.00@ 30.00 
Cattle = skulls and  paeetaes bescen 29. 30.00 
Junk and hotel kitchen bones.......... 24.00@ 25.00 
Sinews, pizzles and hide troaming®.. 17. 19.00 


Animal tie 


Not much hog hair is offered, and the 
market is slightly easier. The demand for 
processed hog hair has fallen off, and very 
little is offered. 





Coil dried, Ib. 

— The ccctvdvesseses 

Cattle switches {at0 “to 100) “each. 222.221. 
Horse tails, each.........-.secccccesecsees 
Horse mane hair, green, Ib........ os 


Tiewaehod drv horse — hair, Ib 
Pulled horse tail hair, 


eee e eee ceeereeeees 





Pig Skin Strips. 


Pig Skin strips are quiet, there being 
about Yc per Ib. difference between buy- 
ers’ and sellers’ ideas. Material is offered 
at 5c, while the best bid is 4c for No. 2 
and:3 frozen production, No. 1 quoted at 
5@6Mc, according to quality. 

——_%——- 


EASTERN FERTILIZER MARKETS. 
(Special Report to The National Provisioner.) 

New York, July, 22, 1925—As far as 
the New York market is concerned, there 
has been practically no saving in ground 
tankage this week because fertilizer manu- 
facturers will not take on this material at 
present asking prices. 

Dry blood is scarce and in demand. The 
last sale for unground was made at $3.90, 
f. o. b. New York. 

Cracklings are being picked up about as 
fast as placed on the market and at ad- 
vancing prices. 

Very heavy contracts have been placed 
for sulphate of ammonia for the coming 
season, but fertilizer manufacturers are not 
buying nitrate of soda beyond their pres- 
ent needs, execept in a very limited way. 


FERTILIZER MARKET COMMENT. 


Commenting on recent rapid advances 
in the markets for animal fertilizer 
materials, an official of a leading Southern 
fertilizer concern writes to the Guy Frid- 
ley Commission Co., as follows: 

“We note in your letter, Guy, that a 
question arises: Will the animal am- 
moniate market continue on a high and 
bounding basis? This doubt is brought 
about by the tremendous grain crops in 
sight, which if realized will furnish an 
abundance of feed on the farms for live 
stock, and in turn will reduce the demand 
for feeding tankage and meat scraps. 

“We are of the opinion that the market 
is going to slump off a little later on. How 
soon, we cannot tell. But you know as 
well as we do, that animal tankage and 
blood is being produced every day, and 
all that is being produced is not sold 
every day. Consequently,.a large corn 
crop in sight will no doubt cut down the 
demand for digester hog tankage, and we 
believe in about 30 days unground tank- 
age, as well as blood, suitable for fertilizer 
purposes, can be purchased at a more rea- 
sonable price. 

“If, as we see it, the Chicago people 
had worked this market sensibly, and had 
not jumped the market up during the 
summer time, as they have done all at 
once, but would have let a steady market 
prevail in Chicago during the summer 
months, and then raised their prices in 
the fall, it would have been a different 
story. But with current high prices dur- 
ing the summer months, and relatively no 
demand from the fertilizer interests, we 
cannot help but think there will be a 
slump in the near future. 

“The small and large fertilizer manu- 
facturers are buying chemical materials, 
as well ag nitrogenous, but are absolutely 
neglecting animal tankage and_ blood. 
They will not talk tankage at the prevail- 
ing price. ‘Thus practically no fertilizer 
tankage is being sold in Chicago or 
the Middle-West for shipment to South- 


ern points.” 
ey eee 
What constitutes a acceptable box for 
dry salt meats under trade rules? Ask 
THE BLUE BOOK, the “Packer’s En- 
cyclopedia.” 
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MARGARINE’S DIGESTIBILITY. 


Studies proving that oleomargarine has 
a very high percentage of digestibility 
are reported on in the June 18 issue of 
the Boston Medical and Surgical Journal. 

These studies were made by Arthur D. 
Holmes while he was employed as a nu- 
trition expert in the U. S. Department of 
Agriculture. Twenty digestion experi- 
ments were conducted with human sub- 
jects to determine the digestibility of 
typical samples of three grades of oleo- 
margarine containing animal fats. 

The first grade used in the experiment 
contained 12 per cent milk fat supplied 
in the form of butter and skim milk; the 
second contained 3 per cent milk fat; and 
the third contained only .1 ot one per 
cent. 

A digestibility of 97.2 per cent was re- 
turned for the first grade, 93.4 per cent 
for the second, and 96.8 per cent for the 
third. 

The author states that “the protein and 


carbohydrate supplied by the diet were 
as thoroughly digested as in the earlier 
studies of the digestibility of other edible 
fats in which the same basal ration was 
used.” 

Previous experiments by other inves- 
tigators are reviewed in which it was 
found that where cessation of growth had 
resulted from the use of a diet lacking the 
growth-promoting factor, resumption of 
growth could be brought about by the 
addition of oleomargarine or certain other 
popular sources of fat supply. 

The article is prefaced with a brief re- 
view of the earliest manufacture of oleo- 
margarine, in 1869, when the French gov- 
ernment offered a prize for the formula 
for a preparation which would furnish 
people of limited means with a cheap, 
wholesome fat of high dietetic value. 

fe —— 
USE OF COTTON OIL IN HAVANA. 


The U. S. Department of Commerce is 
informed by the office of the Commercial 








Cotton Oil Mill For Sale 


Complete 8 press Smith-Vaile oil mill, containing Carver 
linters, Bauer Bros. separating outfit. 
power plant. Two complete motor-driven gin outfits. Cen- 
trally located in Albany, Ga. on several railroads. 


Address D. L. Beatie, Albany, Ga. 


Complete steam 








Attache, Havana, that the present status 
of the negotiations designed to bring 
about the repeal of the Sanitary Depart- 
ment’s regulations prohibiting the use of 
cottonseed oil in the baking of bread re- 
mains in status quo. An endeavor will 
be made to satisfy the new administration 
of the purity and wholesomeness of this 
rroduct after it has had time to accustom 
itself to its new duties. 
——— 

TEST ANTI-MARGARINE LAW. 

The margarine law recently enacted in 
Wisconsin, prohibiting the use of milk 
or milk products in the manufacture of 


margarine, will be contested in the courts. 
Ralph W. Jackson, of Madison, Wis., will 
start injunction proceedings in the near 


future. 
eee 

TO VOTE ON MARGARINE TAX. 

The new California margarine law, levy- 
ing a tax of 2c per pound on margarine, 
will be contested by means of a refer- 
endum vote of the people. The required 
number of voter’s signatures for a refer- 
endum has been secured, and the vote 


will be cast on November 2. Until that 
time this margarine law will be inoper- 


ative. 
pS al 
POLES CANNOT BUY MARGARINE. 
Lack of capital among Polish farmers 
has forced low grade butter into the Dan- 
zig market at prices low enough to pre- 
vent the sale of margarine, according to 


E. C. Kent, American Consul at Danzig, 
Poland. The margarine industry is said 
to be experiencing general stagnation 
through back of working capital and un- 
favorable terms of payment. 
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Market Irregular — Trade Moderate— 
Crude Nominal— Sentiment Mixed — 
Government Report Bullish — Cash 
Trade Quieter. 


A moderate trade featured the market 
for cotton oil futures on the New York 
Produce Exchange the past week, with 
the undertone strong the early part of the 
week, due to lack of selling pressure, 
scattered covering and buying, brought 
about to some extent by a bullish Gov- 
ernment oil report, continued strength in 
lard, and maintenance of a lard’ premium 
of six cents or so per pound over oil. 

The bulges this week, however, brought 
cut persistent profit taking, and the mar- 
ket finally eased when ‘liquidation broke 
out in July, following further ‘deliveries 
on July contracts. At the high point the 
Sept. delivery was up about 1.55 from the 
season’s lows, which was followed by a 
reaction of about .25 from the top. 

Refiners Were Small Buyers. 


Western houses continued to put Sept. 
into the ring in moderate quantities daily 
and on all bulges, while refiners were 
small buyers, apparently removing hedges, 
and there has been quite a little covering 
for local and southern interests. The pro- 
fessional element were on both sides, fol- 
lowing commission house orders, and in- 
fluenced from day to day by the trend in 
the outside markets. 

While the June consumption report of 
302,000 bbls. was larger than generally 
anticipated, it was feared that this figure 
included some of the July deliveries, which 
it was said’ had been “lost in the shuffle.” 
At any rate the market clearly demon- 
strated that the advances of late were due 
to good June distribution, and displayed 
an appearance of having discounted the 
report in advance, as markets usually do. 

Cash Demand Less Active. 

As a result, more attention was given 
reports of a less active cash demand the 
past few days, although in refining quar- 
ters it was said that consumers who 


missed their market on the upturn were 


nibbling, and would probably take hold on 
any further setback. 

There is a disposition, however, to feel 
that the July consumption will run 30,000 
bbls. or more under the June figure, which 
would indicate an approximate carry-over 
of 500,000 bbls., or slightly less, dependent, 
of course, upon the seed receipts, and the 
ultimate distribution during July. 

It is urged that owing to the earliness 
of the cotton crop, the carry-over this 
year would have to take care of only one 
month in-between season, instead of the 
ordinary two months. It is said that Val- 
ley crude will move freely toward the end 
of next month, and while little or nothing 
is heard of old-crop crude, new Valley 


crude for last-half Aug. 
ported 10%c asked. 

An active consumption of oil, and a 
rainy spell next month in the Valley, could 
easily cut much figure, as the rains would 
tend to delay harvest somewhat, and cash 
oil at the moment, notwithstanding the 
liberal visible stocks, is rather tight, and 
not easily bought. 

On the other hand, favorable harvest 
weather and an early movement of crude 
would make for a complicated condition 
in the market, as it would bring hedging 
pressure and ’ possibly liquidation at the 
one time, as some of the pit observers 
see it. 

The July delivery went to .50 under 


shipment is re- 


Statistics of Cottonseed and Products 


Cottonseed received, crushed and on hand, and cottonseed products manufactured, 
shipped out, on hand, and exported covering the eleven-month period ending June 30, 1925, 
and 1924, are reported by the U. S. Bureau of the Census as follows: 

Cottonseed received, crushed and on hand (tons): 






Received at mills* Crushed On hand at mills 

Aug. 1 to June 30 Aug. 1 to June 30 June 30. 

1925 1924 1925 1924 1925 
United States 3,309,175 4,574,730 3,285, 462 a= 29,053 
pO NE SESE CE Eee Cee eee ret 129,020 235,450 1,467 
Arkansas 170,816 301,743 st 413 
Georgia . 235 d, 101 404,139 86 3,995 
Louisiana . 150,517 re 
Mississippi . 434, po 7,642 1,858 
North Carolina 5, 25 448 
Oklahoma ..... 47 2,586 320 
South Carolina 222. "402 1,016 750 
Tennessee ....... 07 286,583 2,646 659 
pS A ae ee eS Oy ee eee ee 1,560, 938 1,556,291 10,259 16,409 
Po ea sae a ee 228,483 227,070 2,086 2,739 





*Includes seed destroyed at mills but not 21,711 tons and 12,786 tons on hand Aug. 1, 
134,453 tons reshipped for 1925 and 1924, respectively. 


COTTONSEED PRODUCTS MANUFACTURED, SHIPPED OUT AND ON HAND. 


nor 121,355 tons and 






On hand Produced Aug. 1 Shipped out Aug. 1 On hand 

Season Aug. 1 to June 30. to June 30. June 30. 
Crude oil .. eu re 1924-5 *4,052,703 1,390,849, 631 1,379,798, 769 *22,668,849 
(pounds) .192% 5,103,348 972,459,080 962 23,750,924 
Refined oil 7106,799,632 **1, 247,480,063 266,931,079 
(pounds) ....... 138,112,489 837,774,178 ° 172,987,543 
Cake and meal 41,620 2,111,741 2,087,779 65,582 
GEE AEA ree rrr 49,766 1,507,027 1,471,840 84,953 
Aer 33,515 1,320,685 1,283,075 71,125 
ME  davedvenosss oes sqaeeccwe ane 15,615 932,930 894.980 53.565 
BE. Saccabancepesbcneesseteceess 53,410 890,185 905,103 38,492 
WR ns hpacces atsccsenkve 1923-4 27.565 664,714 596,354 95,925 
CE NOB) onic ccekdenaeee 1924- 50,255 855,641 869,636 36,260 
SE, Sera evhVindesececavweas . || ieee 86,272 81,707 4,565 
Ss, EMD © hc. s d'etre salve éicceas 1923-4 7,265 88,900 43,485 2,680 
Grabbots, motes, etc.............6. 1924-5 4,644 31,990 32,138 4,496 
og rer rere ere 1923-4 1,605 24,738 20,161 6.182 


*Includes 1,137,689 and 3,273,823 pounds held by refining and manufacturing establishments and 302,000 
and 5,731,150 pounds in transit to refiners and consumers August 1, 1924 and June 30, 1925, respectively. 
tIncludes 3,406,674 and 21,390,641 pounds held by refiners, brokers, agents. and warehousemen at places 
other than refineries and manufacturing establishments and 7,970,451 and 4,172,405 pounds in transit to manu- 
facturers of lard substitute, oleomargarine, soap, etc., August 1, 1924, and June 30, 1925, respectively. 
**Produced from 1,360,744,713 pounds crude oil. 


Exports of cottonseed products for eleven months ending June 30: Crude oil, 19235, 
22,955,966 Ibs.; 1924, 23,406,602 Ibs.; refined oil, 1925, 28,363,608 Ibs.; 1924, 14,207,753 Ibs.; 
cake and meal, 1925, 437,520 tons; 1924, 119,773 tons; linters, 1925, 186,608 running bales; 
1924, 107,238 running bales. 
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Sep., on Wednesday of this week, when 
1,300 bbls. were tendered on July con- 
tracts, the oil going to commission house 
longs, who liquidated. July deliveries so 
far total 49,900 bbls. 

These deliveries, and the market’s abil- 
ity to absorb them, are in great contrast 
with the recent contentions among some 
of the trade regarding the New York con- 
tract. It may be interesting to note that 
the deliveries have been taken in by more 
people this month than for any one month 
for many years past. Another interesting 
phase of the deliveries was said to be the 
fact that one consumer who bought some 
of the oil delivered here, did not want 
bleachable, but wanted prime summer yel- 
low oil. 

Without question, the Sept. position is 
of chief importance to the market right 
now. It is in this delivery that the bulk 
of the interest is centered. The refining 
shorts will undoubtedly have to take back 
some of their Sept., as it is physically im- 
possible to deliver the open interest 
spoken of. 

But at the same time, with considerable 
oil in store here, with prospects for more 
oil to be delivered on August contracts, 
and with a feeling of certainty that the 
leading refining short will deliver consid- 
erable Sept. oil in addition to the deliv- 
eries made from store here, it is only 
logical to ask, who is going to take the 
Sept. deliveries at a premium over Oct., 
when new oil will be available in volume 
during the month of October? 


Texas News Not Encouraging. 


The latest news from Texas is not of a 
healthy nature for the industry itself. It 
has been reported that new seed in South 
Texas started to move at $42 per ton, and 
has run up to $48 per ton, delivered, under 
mill competition, presumably due in part 
to the drought, the prospective small crop 
there and the scarcity of oil in that state, 
but also possibly due to a disposition on 
the part of the mills to get their quota of 
the seed. 

This rather high level so early in the 
season may prove unfortunate in the long 
run, and may create a high market for 
seed over the balance of the belt, where 
‘the crop is more favorable. 

The weekly cotton belt weather report 
was somewhat better than expected this 
week, and the trade was anxiously await- 
ing the issuance of the Government cot- 
ton crop report. 


COTTONSEED OIL.—Market transac- 
tions: 


Friday, July 17, 1925. 


—Range— —Closing— 

Sales. High. Low. Bid. Asked. 

NE Fone ae par come 1130 a 1150 
BU Loess baae: oenh “baie 1135 a 1150 
BS Fic inww eu 900 1160 1155 1150 a 1160 
REL ss sin aon 5600 1182 1175 1175 a 1177 
oO. re 3400 1160 1146 1149 a 1151 
Sar 300 1110 1104 1100 a 1105 
BME: chs<ass oo 2000 1103 1100 1100 a 1101 
RD iawn ote x 100 1102 1102 1100 a 1104 
Eee 100 1105 1105 1100 a 1104 


Total sales, including switches, 12,400 P. 
agg S. E. non. 


The Procter & 


Boreas, Prime Winter Yellow 
Venus, Prime Summer White 
Sterling, Prime Summer Yellow 


Moonstar 

P&G Special (Hardened) 
IvorYDALE, OHIO 
Port Ivory, N. Y. 


acon, GA. 
Darras, TEXAS 


Refiners of all Grades of 


COTTONSEED, O1L 


Cocoanut 


Refineries Kanes Crry, Kax. CINCINNATI, OHIO 


AMILTON, CANADA 


THE NATIONAL PROVISIONEP. 


Saturday, July 18, 1925. 


—Range— —Closing— 

wales. High. Low. Bid. Asked 

DOE. 0's cakich a ake * ate ean 1150 a 1160 
OE ae eS. 1200 1150 1150 1150 a .... 
MESS oak ae 200 1149 1148 1150 a 1160 
a en ee 1100 1176 1172 1175 a 1176 
CS Sree ore ey es 1149 a 1155 
ere: A $e Sb ewkEE ee eie 1095 a 1105 
IO. hea soee) oak bate eke 1096 a 1100 
DE ciitemalss wake: ehhen a soe 1101 a 1106 
NN eR ea Sah cet 1101 a 1115 


Total sales, including switches, 2,500 P. 
Crude S. E. nom. 


Monday, July 20, 1925. 


—Range— Closing— 

Sales. High. toe. Bid. Asked. 

a a ey eS IP 1140 a 1160 
BM te oak 400 1150 1150 1150 a 1153 
SRE is 23s cee 200 1150 1150 1156 a 1160 
BRE: Swacpe so 4800 1179 1174 1177 a 1179 
Oct. .......... 400 1147 1146 1149 a 1153 
POP ctccanaice 100 1090 1190 1090 a 1100 
LS a eee 700 1095 1090 1094 a 1097 
eer a eee 1097 a 1103 
oe ee 100 1100 1100 1099 a 1110 


Total sales, including switches, 6,700 P. 
Crude S. E. nom. 


Tuesday, sa ms 1925. 


ge— —Closing— 
Sales. ich. "Toe. Bid. Asked. 


NES SOO a a eee 1150 a 1175 
BEM x owls chases teas cae te 1150 a 1155 
Re Jicci ness 700 1160 1155 1155 a 1157 
eee Ge ee 6900 1186 1176 1175 a 1177 
REE spa pue es -1700 1156 1145 1147 a 1148 
ee 100 1095 1095 1085 a 1095 
RR oo owe a wi 1100 1095 1087 1086 a 1090 
SM... (gas ss bbiper weeed ea xe 1092 a 1094 
WOES eras. L bom ae ch meek 1093 a 1099 


Total sales, including switches, 10,700 P, 
Crude S. E. nom. 


Wednesday, July 22, 1925. 


—Range— —Closing— 
Sales. High. Low. Bid. Asked. 


BROE. ..<csutuw ebinieenar esos 1100 a 1125 
Te ee 1900 1148 1113 1110 a 1121 
oe ee Pee 100 1125 1125 1125 a 1131 
RNS, secs ae om 9500 1175 1160 1168 a 1169 
ee 2400 1147 1134 1138 a 1140 
_ RS Se er a 1075 a 1088 
Se eee 300 1082 1075 1076 a 1080 
I a se 1075 a 1085 
NESE ere 1075 a 1090 

Ls war sales, including switches, 14,400 P. 
Crude S. E. nom. 


iia, my 23, 1925. 


ge— Closing— 
High len. Bid. Asked. 


BBOE i sic whan eed ciwnrereenies 1125. a 1175 
BOO tog caine ees thes 1150 1125 1125 a 1160 
ee eee eee 1160 1160 1152 a 1159 
LR RES vee 1186 1170 1181 a 1182 
1 ES Re ere 1165 1141 1158 a 1160 
Dei ais cckne sao ks Sarkis 1100 a 1115 
| SS eae 1108 1097 1103 a 1106 
BOR) occas tees sees 1115 1108 1110 a 1112 
MONA Sarat oS cua p ee ae 1111 a 1120 








SEE PAGE 37 FOR LATER MARKETS. 








COCOANUT OIL—A good demand 
was reported and the market. showed a 
firmer tendency, influenced by further 
strength i in tallow, reports of good absorp- 
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tion by consumers and with sellers show- 
ing firmer ideas. 

At New York Ceylon, bbls., quoted 
10%@l1lc; tanks, 9%@9%c; edible, bbls., 
New York, 12%@12%c; Cochin, bbls., 
New York, 113%,@12c. Ceylon, tanks Pa- 
cific coast, 94@93%c. 

SOYA BEAN OIL—Continued strength 
in the primary markets, limited stocks and 
firmness on the part of sellers made for 
a higher range in this quarter. At New 
York crude, bbls., quoted 1234@13c; Pa- 
cific coast, tanks, prompt or nearby, 11%c. 

CORN OIL—A lack of offerings, fairly 
good demand, strength in cotton oil and 
other oils, made for a strong market in 
corn oil. Sellers were reported to have 
practically withdrawn from the market. 
At New York refined bbls. quoted 124Z@ 
13c; cases, $13.88; crude, tanks, f.o.b. mills, 
10c bid and turned down. 

PALM OIL—Another uplift in tallow 
and firmness in shipment offerings of 
palm oils, together with strength through- 
out the grease list as well as in cocoanut 
oil, brought about a strong market in palm 
oils) The loss of a steamer with three 
thousand tons of palm oil had some in- 
fluence on the spot situation. 

At New York Lagos spot quoted 9@ 
9'4c; shipment, 9c; Niger, spot, 9c; ship- 
ment, 85c. 

PALM KERNEL OIL—The market 
was steady with a routine demand and 
imported, New York, quoted 10@10%c. 

SESAME OIL—Conditions were purely 
nominal, and the market practically un- 
quotable. 

COTTONSEED OIL—The market has 
been strong with a good demand, with 
offerings limited and refined, bbls.. New 
York, quoted 12%c, although store oil, 
New York, was available below that fig- 
ure. Crude scarce and nominal. 


cantigiliieannen 
CHEMICALS AND SOAP SUPPLIES. 

(Special Report to The National Provisioner.) 

New York, July 21, 1925.—Latest quota- 
tions on chemicals and soapmaker’s sup- 
plies: 

a six per cent caustic soda, 3.76 
@3.91 per cwt.; 98% powdered caustic 
soda, 4.16@4.56 per cwt.; 58% carbonate 
of soda, 2.04@2.44 per cwt. 

Clarified palm oil in casks 2,000 Ibs., 
954@934c Ib.; olive oil foots, 8'1%4@834c Ib.: 
East India Cochin cocoanut oil, 15'%4c Ib.; 
Cochin grade cocoanut oil, domestic, 113%4c 
Ib.; Ceylon grade cocoanut oil, 11%c lb. 

Prime summer yellow cottonseed oil, 
13@13%c Ib.; — bean oil, 13%4c 1b.; red 
oil, 114%@12c Ib. 

Extra tallow, f.o.b. seller’s plant, 91%4c 


Ib.; dynamite glycerine, nom. 18c lb.; sa- 
ponified glycerine, nom. 1334c lb.; crude 
soap glycerine, nom. 12%c lb.; chemically 


pure glycerine, nom. 19c lb.; prime pack- 
ers grease, nom. 9% to 93c Ib. 


ee eS 
TEXAS COTTONSEED PRODUCTS. 
(Special Wire to The National Provisioner.) 


Dallas, Tex., July 23, 1925.—Prime cot- 
tonseed delivered Dallas quoted nominal; 
prime crude cotton seed oil, f.o.b. Dallas, 


1034c; cracked cake and meal, f.o0.b. $39.50; 
hulls, $14.00; mill run linters, 3Y%@7c. 


THE EDWARD FLASH CO. 


29 BROADWAY 
NEW YORK CITY 


BROKERS EXCLUSIVELY 
VEGETABLES OILS 


In Barrels or Tanks 


Hardened Edible Cocoanut Oil 
COTTON OIL FUTURES 


On the New York Produce Exchange 
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THE WEEK’S CLOSING MARKETS 


FRIDAY’S CLOSINGS. 


Provisions. 

Hog products dull but strong with hogs, 
due to light offerings, anticipation of a 
better foreign lard demand and _ better 
tone abroad. 


Cottonseed Oil. 

Cotton oil stronger. Recovered sharply 
on government cotton report, light offer- 
ings, buying and covering with fair cash 
demand, strength in crude and continued 
dryness. Texas cotton crop placed at 
13,588,000 bales. Texas prompt crude re- 
ported 1034c. Sentiment very mixed. 

Quotations on cottonseed oil at Friday 
noon were: July, $11.40@11.60; August, 
$11.50@11.58; September, $11.82@11.83; 
October, $11.60@11.62; November, $11.00 
@11.10; December, $10.97@11.02. 

Tallow. 

Tallow, extra, 9%4c. 


Oleo Oil and Stearine. 
Oleo stearine, 14%c asked: 


FRIDAY’S GENERAL MARKETS. 

New York, July 24, 1925.—Spot lard at 
New York, prime western, $18.50@18.60; 
middle western, $18.30@18.40; city, $17.75; 
refined continent, $19.12!14; South Amer- 
ican, $19.75; Brazil kegs, $20.75; com- 
pound, $13.75. 


Liverpool Provision Markets. 
Liverpool, July 24, 1925.—(By Cable.)— 
Shoulders, squares, 86s; picnics, 82s; hams, 
long cut, none; hams, American cut, 115s; 
bacon, Cumberland cut, 105s; short, backs, 
100s; bellies, clear, 116s; Wiltshires, none; 
Canadian, 103s; spot lard, 89s 9d. 


Hull Oil Market. 


Hull, England, July 24, 1925—(By 
Cable.)—Refined cottonseed oil, 45s 9d; 
crude cottonseed oil, 42s 6d. 


fe -- 
EXPORTS OF PROVISIONS. 
Exports of provisions from the Atlantic and Gulf 


ports for the week ending July 18, 1925, with com- 
parisons: 











PORK, BBLS. 
From 
Week Week Nov. 1, 1924. 
ended July ended July tod 
To 18, 1925 19, 1924 18, 1925 
United Kingdom... 126 50 2,112 
eee se 19 9,660 
So. and Cent. Amer. asve mee rer 
West Indies....... een 442 4,225 
ae eee mae eee 120 
RR: ass dann cos 126 $11 16,117 
BACON AND HAMS, LBS. 
United Kingdom... 9,503,750 11,149,960 357,118,360 
Continent ......... 310,00: 2,898,800 42,023,000 
ath, and Ot). Amer. = ....... 175,0 220, 
. fe rere 265,500 242,000 
B. b WiweWeewss,- asbetas.~-" ekeameued 93,000 
CUOF COUMITIOS,. 6.0 sisccscee 76,000 629,000 
| re ere 9,813,750 14,565,260 400,325,360 
LARD, LBS. 
United Kingdom.. 3,865,475 4,002,575 


Continent 


167,431,252 
1,535,275 gee 268,483,152 





Sth. and Ctl. Amer. _......... ,480 4,067,272 
West Indies ..... 7,302 167,857 2,079,961 
Other countrios.... ...ccssses 6,720 87,192 
WOO aise dc 4c 5,408,052 15,682,809 442,148,829 
RECAPITULATION OF THH WEDHK'S BXPORTS. 
Pork. Bacon and 
From— bbls. hams, Ibs. Lard, lbs. 
ee Sere 126 1,462,750 2,639,052 
A are er ee LMCI éaveees 
POUMGMOLIIME acs ceides Saicne: veae > weeep ee 70,000 
NEE Sins hbs-49ONW 5's 0. Sales ,294, 2,699,000 
Total week ... 126 = 9,813,750 408,052 
Previous week « 2 11,383,200 15,538,426 
2 weeks ago....... .». 200 8,112,700 7,781,850 
Cor. week 1924 511 14,565,260 15,682,809 





Comparative summary of aggregate exports in Ibs. 
from Nov. 1, 1924, to July 18, 1925: 
1924-1925. 1923-1924. Decrease. 
Pork, Ibs......... 38,228,400 6,191,400 2,968,000 
Bacon and hams, 
AR 400,325,360 602,744,385 202,419,025 
SARE, Wie Seiesew 442,148,829 628,513,764 186,364,935 


PACKER RATE HEARING. 

The railroads completed putting in their 
defense in the Eastern live stock rate case 
before the Interstate Commerce Commis- 
sion at the hearing held in Washington 
beginning Monday, July 13, and conclud- 
ing Tuesday, July 21. Following their 
witnesses came witnesses in rebuttal for 
the complaintants. 

At the conclusion of the hearing the 
examiner-in-charge announced that he 
would undertake to reconvene in Chicago, 
Monday, October 5. The Chicago hearing 
is to be limited to the economic phase, 
as contemplated by the Hoch-Smith res- 
olution. 

This case, which has been pending be- 
fore the Interstate Commerce Commis- 
sion for some time, involves pretty nearly 
every livestock rate north of the Ohio and 
east of the Mississippi river. 

Eastern packers charge preference for 
the West in rates now in force. They are 
well organized and will contest strenuously 
any rates which they contend operate to 
their disadvantage. 


ee 


PROTESTS PACKER RELEASE. 


On July 22 the Department of Justice 
filed belated objection to the action of the 
Supreme Court of the District of Colum- 
bia in relieving the large packers from 
trusteeship imposed by the packers’ con- 
sent decree. Justice Bailey has discharged 
the trustees and ordered the return by 
them of stocks, bonds and other holdings 
to the packers. 

The decree, entered into by the large 
packers with the Department of Justice 
in 1920, was designed to separate them 
from their unrelated lines of business. It 
was suspended by court order on April 23, 
1925, on motion of the California Cooper- 
ative Canneries which had suffered dam- 
age in their business by inability of the 
packers to carry out their contracts, and 
by the removal of this important element 
from the competitive field. An appeal by 
the government from the court action is 
still pending. 

es 


LEATHER TRADE’S “COME-BACK”. 


Encouraging reports from the leather 
trade have just been issued by the Central 
Leather Co. and the American Hide and 
Leather Co. 

For the quarter ending June 30, Central 
Leather reports a net profit of $421,465 
after expense, interest charges, etc. were 
deducted, compared with a deficit of 
$744,767 in the same period of 1924. For 
the first half of the year a profit of 
$1,000,196 was realized, while in the first 
half of 1924 the company suffered a 
deficit of $114,385. 

American Hide and Leather for the 
quarter ending June 30 reports a _ net 
profit of $51,458, compared with $36,567 
for the same period of 1924. For the 
first six months of the year a net profit 
of $305,113 is reported, compared with 
$237,156 for the same period a year ago. 
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TRADE GLEANINGS. 


A. A. Loss is building a new abattoir 
and meat curing plant in Montrose, Colo. 

The Springfield Stockyards Company, 
Springfield, Ill., contemplates the erection 
of an abattoir at that yard. 

W. J. Turner & Son have opened a new 
wholesale micat market at 1208 Evans 
avenue, San Francisco, Calif. 

A new meat packing plant has just been 
completed and placed in operation in 
Manteca, Calif., by Keppel Brothers. 

Tricity Packing Company, Edwardsville, 
Ill., plans to open some 20 new retail 
meat markets in Illinois, it was announced 
recently. 

Bryant Fertilizer Company plans to re- 
build its plant in Alexandria, Va., which 
was recently destroyed by fire with a loss 
of $150,000. 

Indian River Fertilizer Company has 
been incorporated in Vero, Fla., with a 
capital stock of $250,000. Howard F. 
Smith is president. 

A new wholesale meat market has been 
opened in Stockton, Calif., by the Crocker- 
Huffman Land and Water Company. E. P. 
Grant of Stockton is manager. 

A new meat packing and cold storage 
company has been organized in Blythe- 
ville, Ark., by Dr. F. A. Robinson, Mar- 
shall Mott and King Mathews. 

Home Mixture Guano Company, which 
operates a cotton oil mill in Columbus, Ga., 
has been purchased by the International 
Agricultural Corporation of New York, 
eat. 

The entire properties of the Empire 
Cotton Oil Company, Atlanta, Ga., includ- 
ing 11 mills, have been purchased by the 
Trust Company of Georgia at a public sale 
for a reported price of $200,000. 

Suit to forclose a mortgage for $100,000 
on the plant of the Fostoria Packing Com- 
pany, Fostoria, Ohio, has been started by 
the Union National Bank of Fostoria, ac- 
cording to a recent announcement. 

The Sullivan Packing Company, Detroit, 
Mich., has declared its usual quarterly 
dividend of two per cent on the preferred 
stock of the company, payable August 1, 
1925, to stockholders of record July 20. 

The plant of the Western Meat Com- 
pany, South San Francisco, Calif., was 
recently damaged by fire to the extent of 
$250,000. The fertilizer plant was com- 
pletely destroyed, while the tallow depart- 
ment also was damaged. 

E. H. Wischan was elected president of 
the New Orleans Butchers’ Cooperative 
Abattoir, Inc., at its recent meeting in 
New Orleans. Other officers are: J. A. 


Hillery, first vice-president; Albert C. 
Schott, second vice-president; Frank 
Molitor, treasurer; J. Sidney Lambert, 
secretary; finance committee, F. F. Lozes, 


Charles Metzger, Jr. and Lucin P. Vin- 
cens. 

W. P. Eaton Packing Co. and the West 
Side Packing Co., Hamilton, Ohio, have 
been merged, it was announced recently. 
The new firm will be known as the Hamil- 
ton Packing Co. The plant of the West 
Side Packing Co. has been closed, and the 
new company is operating the Eaton plant. 
Directors are Slade, president; 
Joseph Vessely, vice-president, and general 
manager; Murray D. Urmston, secretary 
and treasurer, Fred Beissinger and J. L. 
Brock. The new company has a capital- 
ization of $278,000. ; 


ARGENTINE BEEF EXPORTS. 

Cable reports of Argentine exports of 
“beef this week up to July 24, 1925, show 
exports from that country were as fol- 
lows: To England, 62,621 quarters, to 
the continent, 33,054 quarters, to other 
ports, none. 

Exports of the previous week were: To 
England, 111,366 quarters; to the conti- 
nent, 37,501 quarters, to other ports, none. 
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LIVE STOCK MARKETS 


CHICAGO. 
(Reported by U. 8S. Bureau of Agricultural Economics) 
Chicago, July 23, 1925. 

CATTLE—Long fed offerings of all 
weights remained scarce and worked un- 
evenly higher, mostly 25@35c up. Strictly 
choice heavies were practically absent, 
good to chcice kinds making $13.50@14.35 
mostly, choice 1313 and 1533 lb. averages 
reaching $14.60. 

Demand for lower grade grass steers 
showed abatement, these finishing mostly 
25c lower; weighty, well conditioned grass 
steers held practically steady, although 
heavy kinds and heavy short fed offer- 
ings usually shared the upturn on long fed 


offerings. Long yearlings scaling 1094 
Ibs. reached $14.65, 15c over last week’s 
peak. 


Yearling heifers in load lots reached 
$13.15. Few western grassers arrived, the 
grass contingent consisting mostly of 
native offerings. Most grass steers cashed 
at $8.00@9.25, with thin lightweight kinds 


downward to $6.50 and below. Texas 
cake feds sold upward to $12.50. 

Grain fed cows and heifers remained 
scarce and ruled fully steady. Others 


found slow outlet at weak to 25c lower 
prices mostly. Canners and cutters and 
bulls remained steady, practical top bolo- 
gna bulls $5.25, bulk canners and cutters 
$3.00@3.75; most grass cows $4.00@6.00, 
heifers $5.25@7.50. Vealers lost 75c@ 
$100 mostly, the bulk going to packers 
late around $11.00. 

HOGS—Irregular marketings brought 
sharply fluctuating prices for the last six 
market days, although the final schedule 
showed little net change from that current 
last Thursday, as the small shiftings up 
and down about balanced. Severe price 
pounding early in the week on generous 
runs carried values down to the lowest 
level for the current month with the best 
topping at $13.90 

Quickly reduced supplies later brought 
about a quick recovery, especially with 
shipping orders more urgent. The late up- 
turn pusked the top to $14.35, while 
practically all good and choice grades on 
the butcher order that scaled more than 
140 Ibs. went at $14.00 and above. 

SHEEP—Influenced by continued smail 
receipts fat lambs values gained 50 @ 60c 
late in the week, erasing the early week’s 
25c loss, and advancing values fully 25c 
over those of a week ago. Best range 
lambs at the close reached $15.35 to small 
killers, and numerous loads of natives sold 
upward to the week’s native top of $14.75. 

Sorting was generally light, and most 
culls moved on a steady price scale, $11.00 
@12.00 taking the bulk for the week. 
Yearling wethers were scarce and shared 
in the fat lamb advance, bulk moving at 
$11.50@12.50. Fat sheep, although scarce, 
lacked demand and values dropped 25@ 
50c, with heavy kinds off most. 

Best fat ewes late in the week stopped 
at $8.50, with most heavies at $5.50@6.50. 








Schwartz- 


Feaman-Nolan Co. 


ansas itv Stock Yards 
ansas Ci. Missouri 


Offer 


their personal services 
in buying 


Cattle or Hogs 


on order 
for. particular Packers 








KANSAS CITY. 
(Reported by U. 8. Bureau of Agricultural Economics.) 
Kansas City, Mo., July 23, 1925. 

CATTLE—A continued scarcity of 
grain fed steers and yearlings resulted in 
further advances in prices of 15@25c over 
a weck ago. Grassers were saved from 
additional declines through the rather 
broad demand by feeder buyers for the 
more desirable grades carrying some flesh 
for a short turn on corn. As a rule the 
better grades of grassers sold at steady to 
strong prices while plain offerings were 
uneven at weak to 25c lower rates. _ 

Both yearling steers and mixed heifers 
and steers established new tops for the 
year during the week. Choice 818 Ib. 
steers sold at $14.00 and mixed lots 
reached $13.25. Medium weight offerings 
sold up to $13.85, and weighty steers made 
$13.65, while the bulk of the fed steers 
and yearlings were eligible to sell from 
$11.00@13.00. 

Wintered Kansas steers ranged from 
$8.50@11.75, the latter price paid for 
double wintered arrivals. Most straight 
grassers from Kansas sold from $8.00@ 
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9.00, while southwest grassers ranged from 
$5.75(@7.50. 

Grain fed she stock was scarce and sold 
at 10@15c higher levels, while better 
grades of grass fat kinds held steady. In- 
between grades were plentiful and prices 
were lowered 15@25c. Canners and cutters 
were in demand, selling mostly 15@25c 
over last week’s close. 

No change was scored in bull prices, but 
declines of 50c@$1.00 were registered on 
killing calves. Top vealers at the close 
sold from $8.00@9.00. 

HOGS—After a sharp break in hog 
prices on closing days of last week some 
reaction set in and most of the loss was 
regained. Today’s prices are generally 
5@10c lower than last Thursday on lights 
and butcher grades, and 15@25c lower on 
light lights. 

Choice grades of all weights sold up- 
ward to $14.00 to both shippers and pack- 
ers on today’s session, and the bulk of the 
more desirable ‘ offerings brought from 
$13.80@14.00. Better grades of 140 = 
160 lb. selections sold from $13.50@13. 
on closing days. Packing sows held ie 
with $12.50@13.00 taking the bulk. 


SHEEP—A stronger undertone pre- 
vailed in the trade on both sheep and 
lambs after Monday and substantial price 
gains were made. Fat lambs are around 
25@50c higher than a week previous and 








LIVESTOCK PRICES AT LEADING MARKETS 


Following are livestock prices at five leading Western markets on Thursday, 


July 23, 


1925, as reported to THE NATIONAL PROVISIONER by leased wire of the Bureau of Agri- 
cultural Economics, U. S. Department of Agriculture: 


Hogs (Soft or oily hogs and roasting 
pigs excluded): 






TOP 
BULK OF SALBS.. 
Hvy. wt. (250-350 Ibi -), med 
Med. wt. (200-250 Ibs.), med-ch 
Lt. wt. (160-200 Ibs.), com-ch.. 
Lt. It. (130-160 Ibs.), com-ch...... ooo 12.75 
Packing sows, smooth and rough...... 12 .00@ 12. 90 
Slgehtr. pigs (130 lbs. down), med-ch.. 12.75@13.90 
Ay. cost and wt., Wed. (pigs excluded) 1337-246 Ib. 
Slaughter Cattle and Calves: 
STEERS (1,100-1,500 LBS. UP): 







DE: cst elianeheian Kace<¥eb oaoe 12.00@14.75 
Dt ch iwe Loschebasnheakhs cabenne 13.75@14.75 
in chabseencesksbneekswstsrsswe «- 11.00@13.75 
BEEN | cndeccasecksecssccansesecsnae 8.25@11.00 
DR cecccescewccccsccccccess e+e 6.25@ 8.50 
STEERS (1,100 LBS. DOWN): 
Pn ~spbun she tes SapSb ways'sbs bs a0n 13.60@14.65 
Good eeee . 10.75@13.60 
Medium 8.00@11.00 





= 5.50@ 8.25 
Canner and cutter. «. 4.25@ 5.50 
LT. YRLG. STEERS AND HEIFERS: 


Good to prime (850 Ibs. down)...... 10.25@14.00 





HEIFERS: 
Good-choice (850 Ibs. up)........... 8.25@13.25 
Common-med. (all weights)......... 4.75@ 9.50 
COWS: 
Boek: ORE GAMO. 2 o.60:0csccveccecceces 
Common and medium............... 
errr 
BUILLS: 
Good-ch. (1500 Ibs, up) 5.25@ 6.50 
Good-ch. (beef yrigs. excluded)..... 5.35@ 7.25 
Can.-med. (canner and bologna)..... 3.75@ 5.35 
CALVES: 
Medium to choice (milk fed exc.)... 5.00@ 7.75 
Cull-common (190 Ibs. down)....... 3.50@ 5.00 
VEALERS: 
Medium tO CHOICE... s.0sccccveccecs 9.00@11.50 
re ree 5.00@ 9.50 


Slaughter Sheep and Lambs: 
Lambs, med. to choice (84 Ibs. down). 13.50@15.50 
Lambs, cull-com. (all weights)........ 11.00@13.50 
Yearling wethers, medium to choice... 10.00@13.50 
Ewes, common to choice.............. 5.00@ 8.75 
Ewes, canners and cull............... 1.50@ 5.00 





Bangs, Berry & Terry 


Order Buyers 


Hogs, Cattle and 
Feeding Pigs 
Union Stock Yards, 
South St. Paul, Minn. 


Reference Stock Yards National Bank 
Any Bank in Twin Cities 


Write or wire us. 








en: KANSAS CITY. 


OMAHA, E.ST. LOUIS. ST. PAUL. 

14.00 $13.80 $14.60 $13.85 

13.60@14.00 12.65@13.65 14.25@14.50 12.25@13.75 
13.65@14.00 13.10@13.75 14.00@14.30 12 2.75@ 13.75 
13.80@14.00 13.20@13.80 14.15@14.35 13.00@13.75 
13.40@14.00 13.00@13.75 14.00@14.40  13.00@13.85 
13.15@13.90 12.75@13.60 13.75@ 14.45 13.00@13.85 
12.25@13.00 12.40@13.00 12.00@12.75 12.00@12.75 


12.25@13.50 
13.63-225 Ib. 


11.25@13.25 
12.92-254 Ib. 


13.00@14.25 
14.09-218 lb. 


11.00@14.00 
12.60 @ 14.00 
10.25@12.70  10.50@12.70 
7.85@10.50 8.00@10.50 
5.10@ 7.85 5.15@ 8.00 


11.35@14.10 
12.60@14.10 


12.00@14.25 
13.00@14.25 
11.50@13.00 10.50@12.50 
7.75@11.50 8.00@ 10.50 
5.75@ 7.75 5.50@ 8.00 


12.40@ 14.00 
10.15@12.60  10.35@12.60 
7.65@10.25 1.75@10.35 
4.75@ 7.65 5.00@ 7.75 
3.00@ 4.75 3.50@ 5.00 


12.60@14.10 12. oe En" osien wile sigs 
y 50@1: = 10.25@12.50 
7.50@ 1.5 7.50@10.25 
5.50@ 750 5.00@ 7.75 


4.00@ 5.50 3.75@ 5.00 





10.25@13.25 10.25@13.50 10.75@13.25 9.50@12.75 


8.50@11.00 8.50@12.00 7.50 @ 10.25 7.25@10.50 


4.00@ 9.00 4.50@ 8.50 4.00@ 7.50 4.00@ 7.50 
5.10@ 8.35 5.35@ 8.75 5.75@ 8.00 5.00@ 7.50 
3.50@ 5.10 3.85@ 5.35 3.75@ 5.75 3.50@ 5.00 
2.50@ 3.50 2.35@ 3.85 2.50@ 3.75 2.50@ 3.05 


4.50@ 5.35 4.90@ 5.50 5. yo 6.00 5.00@ 5.75 
4.50@ 6.35 . , @ 5 5.00@ 6.50 
2.75@ 4.50 3.15@ 4.90 3.25@ 4.75 





25 6.00@ 8.f 


25 50 4.25@ 8.50 
-00 3.25@ 6.00 


3.00@ 


4.00@ 7.00 5. 
3 4 

9.25 7.00@10.75 7.50@ 9. 
7 


2.50@ 4.00 


6.50@ 9.00 7.00@ 50 
4.00@ 6.50 4.00@ 7.00 3.25@ 7.00 4.25@ 7.75 


12.50@14.75 
é 9.75@12.50 
9.65@13.25 8.50@12.75 ........... 

7 4.00@ 7.50 4.00@ 8.00 
1.00@ 4.00 1.50@ 4.00 


J. W. Murphy Co. 


Order Buyers 
Hogs Only 


Utility and Cross Cyphers 






12.50@ 14.75 
pgs be 50 





i ‘5@ 4, 15 





Reference any Omaha Bank 


Union Stock Yards, 
Omaha, Nebr. 
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aged sheep are mostly 25c higher. Native 
lambs scored the week’s top on late days 
at $14.65, when no westerns were available. 

Early in the week desirable westerns 
sold from $14.00@14.60, while the bulk of 
the native arrivals cashed from $13.50@ 
14.50, desirable Colorado fat ewes reached 
$7.50 and small lots of natives brought 
from $7.00@7.75. Texas wethers sold up 
to $8.00 and Louisiana consignments were 
numerous from $6.50@7.15. 


aes 
OMAHA. 


(Reported by U. S. Bureau of Agricultural Economics) 
Omaha, Nebr., July 23, 1925. 

CATTLE—Fed steer prices continued 
on the upward trend, advances on better 
grades measuring mostly 35@50c with 
strictly choice offerings of all weights 
mostly 50c higher. Practically all weights 
reached $14.00 including heavies scaling 
1595) lbs.; bulk fed offerings $10.00@13.25; 
grass steers $8.00@9.50. 

She stock prices advanced 25@50c with 
light heifers upward to $12.00. Vealers 
held steady, and bulls advanced 15@25c. 

HOGS—Sharp fluctuations featured the 
hog trade during the seven day period. A 
sharp break in values during the forepart 
of the week resulted in sharp curtailment 
of supplies and there was a reaction for 
the better with current prices ‘for 
better grades of butchers and lights un- 
changed, while packing sows are quoted 
strong to 25c higher. Thursday’s bulk of 
all sales ranged from $12.65@13.65, top 
$13.80. 

SHEEP—Mocderate receipts throughout 
the period have tended to stabilize the 
market on fat lambs and current prices 
show little change from a week ago. Bulk 
of fat range lambs on Thursday cashed at 
$14.75, with natives mostly $14.50@14.75, 
best fed clipped yearlings included at 
$12.00. Fat sheep are 25@50c higher, 
desirable weight fat range ewes now clear- 
ing at $7.50@8.00. 

a 
ST. LOUIS. 
(Reported by U. S. Bureau of Agricultural Economics.) 
E. St. Louis, Ill., July 23, 1925. 

CATTLE—Because of moderate  re- 
ceipts and broad demand, good to choice 
beef steers and similar quality light 
yearlings and heifers continued the best 
sellers this week. Compared to week ago: 
Fat steers and like conditioned light 
yearlings and heifers and good and choice 
light vealers sold 25c higher; native grass 
steers and heifers and common and 
medium cows 25c lower; western steers 
steady to strong; fat cows and _ other 
classes steady. 

Tops for week: light yearlings $13.25; 
matured steers and long yearlings $13.00; 
heifers $12.35. 

Bulks for week: Native steers $8.75@ 
12.50; western steers $6.00@8.75; fat light 
yearlings $11.00@12.10; cows $4.50@5.50. 

HOGS—The market sagged the first of 
the week but came back strong. On Tues- 
day the top fell to $14.00, with majority 
of sales showing a thirteen front figure, 
but the next two days saw prices boosted 
40@50c. 

Top today was $14.60, with bulk of light 
hogs and light lights $14.35@14.50; medium 
and heavy butchers $14. 25@14.35. These 
prices are, however, still 25@40c under 
last Thursday. Good weight killing pigs 
are selling around $14.25, packing sows, 
$12.50@12.75. 

SHEEP—Early weakness and decline in 
lainb values was followed by a strong rally 
and the market closed 25c higher than a 
week ago. Top today at $14.50; bulk of 
sales $14.25; culls $9.00. Aged sheep 
showed continued strength, prices moving 
upward 50c@$1.00 on some classes, with 
top mutton ewes $8.00; bulk light weights 
$7.00@7.50. 
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ST. JOSEPH. 


(Special Letter to The National Provisioner.) 
So. St. Joseph, Mo., July 21, 1925. 

CATTLE—Cattle receipts for two days 
this week around 8,000. Fed steers and 
yearlings scarce and the market strong 
to a shade higher. 

Best steers averaging 1,132 lbs. sold at 
$13.75, and other fed kinds ranged mostly 
$10.50@13.00. Better grades of western 
steers strong to 10c higher, others gener- 
ally steady. Better grades of Kansas 
steers sold $9.00@12.25, with other west- 
erns $5.50@8.85. 

A load of fed heifers sold at $11.60, and 
fair yearlings $9.00@9.50. Butcher stock 
plentiful and prices 15@25c lower. 

A few choice cows sold up to $7.00, 
but $4.00@5.50 took bulk of fat offerings, 
with canners and cutters $2.25@3.50. 
Grass heifers largely $4.50@6.00. 

Bologna bulls $3.50@4.50, with few good 
enough to go above $5.00. Calves 50c@ 
$1.00 lower, top veals 9.50. 

HOGS—Hog receipts around 8,500 for 
two days against 9,774 same days a week 
ago. Monday’s market 10@20c_ lower, 
while Tuesday’s held about steady. 

Top $13.50 and bulk of sales $13.00@ 
13.40. Packing sows $12.00@12.25. 

SHEEP—Sheep receipts around 6,500 
for two days, and were about equally 
divided between natives and westerns. 
Native lambs 25c lower, best at $13.75. 

Westerns 25c higher, with Idahos at 
$14.75 to-day. Feeders $13.50, sheep 
steady, fat native ewes $7.50 down. 


————— 
ST. PAUL. 


-(Reported by U. 8. Burea: 


and Minnesota Devt of toe ine 
So. St. Paul, Minn., July 22, 1925. 

CATTLE—Another heavy run of cattle 
on Monday proved a bearish influence, 
though with a fair demand grassy cattle 
finally wound up steady to 25c lower than 
a week ago while fed kinds were very 
scarce and advanced 25c to 50c. 

The highest price for five years was paid 
Wednesday, $13.25. taking one load of 850 
yearlings, while bulk of fed offerings 
cashed at $9.50@11.00. Grass steers found 
an outlet at $5.75@7.75, cows and heifers at 
$4.00@6.00, and canners and cutters down 
to $2.75. 

Bulls are finishing steady to 25c lower, 
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bulk of bolognas scoring $4.25@4.50. Large 
supplies resulted in vealers dropping off 
a full dollar for the week, bulk of better 
lights scoring $9.00@9.25. 

HOGS—Hog prices were reduced quite 
steadily from the middle of last week un- 
til today when a quarter upturn was 
scored, prices being generally 35c@50c 
lower than a week ago. Bulk of the sorted 
200@300 lb. weights cashed today at $13.25, 
with several loads of selected light and me- 
dium weights topping at $13.75. 

Mixed hogs cashed at $12.00@12.50 with 
packing sows mostly at $11.75@12.00. 

Pigs dropped off 50c, bulk finishing at 
$13.00. 

SHEEP—A net loss of 25c was suffered 
by fat lambs for the period under review, 
bulk of fat lambs going scaleward today at 
$13.25@14.25, with culls down to $10.00. 
Odd lots of yearlings were weighed at 
$11.00@12.00. 

Sheep was mostly unchanged, bulk of fat 
ewes going to packers at $6.75(@7.50, with 
a few lights up to $8.00. 


- fe 


CANADIAN LIVESTOCK PRICES. 


Summary of top prices for livestock at 
leading Canadian centers for the week 
ending July 16, 1925, with comparisons: 

BUTCHER STEERS. 
1,000-1,200 Ibs. 
Week Same Week 


ended week, ended 
July 16. 1924, July 9. 





Toronto vanes cece sere eee ee eB 8.00 $ 8.35 $ 8.60 
Montreal (W) .50 7.25 8.00 
Montreal (E) ‘ 7.25 8.00 
, ee 6.75 7.75 
Se Va dea dance kawes 5.75 7.00 
OT Pre Fy 3. 5.50 6.25 
PID Saas cea eepicnee me 0.00 11.00 
Montreal (W) ‘ 7.00 8.00 
Montreal (BE) ais 7.00 8.00 
ND “65Gb, oS-n'0-0'ors,0 etna 5.00 6.50 
| SEA Eee Pee tee 5.00 5.50 
fo AO Ee ee 5.00 6.00 
Cy RA eee ee ere 9.75 15.36 
Montreal (W) .... “ 9.35 14.50 
Montreal (E) .... yi 9.35 14.50 
WEEE, © cuss4iws cate aes 7.81 13.86 
CN i kicinies <.0:¥s eet and 7.53 13.75 
Cer 7.50 18.75 
WN i iccrcnsds pamcuRures 15.75 16.25 
Montreal (W) wa 12.75 13.40 
Montreal (E) ‘ 12.75 13.40 
I  vs:c's sucnica ae aeerare 2. 11.50 13.00 
GH 6.6950 0 tc 0.006 sees eee 3. ree 13.00 
NE 85.55 hcceedccadawen 3. 12.50 13.50 








At 








CHICAGO—Kennett, Murray & Co. 
CINCINNATI—Kennett, Colina & Co. 
DETROIT—Kennett, Murray & Colina 
EAST ST. LOUIS—Kennett, Sparks & Co. 
INDIANAPOLIS—Kennett, Whiting, 
McMurray & Co. 
LAFAYETTE—Kennett, Murray & Co. 
LOUISVILLE—P. C. Kennett & Son 
MONTGOMERY—P. C. Kennett & Son 
NASHVILLE—P. C. Kennett & Son 
OMAHA—Kennett, Murray & Co. 
SIOUX CITY—Kennett, Murray & Brown 
SIOUX FALLS—Kennett, Murray & Brown 


BUYERS ONLY and WE BUY RIGHT 











PACKERS’ PURCHASES 


Purchases of livestock by packers at principal 


centers for the week ending Saturday, July 18, 


1925, 


are reported to The National Provisioner as follows 


CHICAGO. 

Cattle. Hogs. 

Apmnoer & O0......c.cccces 5,800 11,500 
St SE,  acposrsonases 6,906 8,900 
re és oncdav ences 5,471 6,500 
EA, oun nhndenacnss 6,496 8,400 
Anglo. Amer. Prov. Co..... 1,423 4,300 
H. Hammond Co........ é 4,400 


Libby, MeNeill & Libby. 
Brennan Packing Co., 
3,400 hogs; 


Boyd, Lunham & Co., 4,200 hogs; 


2,200 
Western Packing 


Sheep. 


6,900 hogs; Miller & Hart, 
Independent Packing Co., 


hogs; 


& Provision Co., 6,700 hogs; Roberts & Oake, 3,300 


hogs; others, 17, 400 hogs. 
KANSAS CITY. 









Cattle. Calves. Hogs. 
Armour & Co..... 6,504 2,926 5,227 
Cudahy Pkg. Co.. 5,137 2,564 3,482 
Fowler Pkg. Co.. 843 mS eenee 
Morris Tp cccee 4,501 3,122 3,483 
Wilson & Co..... - wa 3,562 4,738 
Local Butchers. . 823 210 598 
BE ase “evgcd 25,227 12,388 17,528 
OMAHA. 
Cattle and 
Calves. 
SE AE MED. conse esceenian 4,912 
Cudahy Pkg. Co....... 4,852 
Dold Pkg. Co....... 997 
Morris & Co 2,668 
Swift & Co. 4,977 
M. Glassberg 12 
Hoffman Pk 51 
Mayerowich & Vai 67 
Mid-West Pkg. Co 42 
Omaha Pkg. Co... 49 
John Roth & Sons.... 72 
Scuth Omaha Pek. 104 
Lincoln Pkg. 62 
Sinclair Pkg. Co. 205 
Wilson & Co...... 234 
Kennett- oe Co * 
We  BRRRIRP. 200220000 












































Other hog AR Omaha... ..... 
MT Sabuscs svsteececect 19,304 304 70,241 

8T. LOUIS. 

Cattle and 

Calves. Hogs. 
ee GE City ocecctsecocen 4,072 6,696 
Pt i Mi cc sbepsspucees’ 7,864 
EE Tibesesasbbences 2,377 5,905 
St. Louis Dressed Beef Co.. 1,495 °..... 
Independent Pkg. Co....... 475 450 
East Side Pkg. Co......... 1,232 4,200 
Ff aaah 12 492 
American Pkg. Co......... 97 925 
Ti caw onh 6a bias 136 482 
Pt Ketnwbivashsstbbe cénes 504 
SRE BOB. O0..0..cccce00 56 2,370 
DEY Skesbossissvesy sda 16,676 33,318 
EL sbavbbachssxhsneush 32,810 63,206 

8T. JOSEPH. 

Cattle. Oalves. Hogs. 
rrr — 1,366 12,448 
meen? Be Oe....02ccc0e BR, 688 6,758 
Morris & epee | 789 5,570 
EE dnd bboS she tehenee 2,430 413 6,454 

re 11,427 3,256 31,230 
SIOUX CITY. 
* Cattle. Calves. Hogs. 
Cudahy Pkg. Co........ 2,079 205 15,941 
i: saccheus 2,103 203 14,198 
SEY A. WO 6.040 s0ccene 1,296 207 x 
Backs & Oo............ 103 40 
Smith Bros. Pkg. Co. 41 8 223 
ONE. ...0...... 34 5 
Order a ae packer 
shipments ........... 20,609 
MES SS Sa ae 6,633 697 60,240 
OKLAHOMA CITY. 

Cattle. Calves. Hogs. 
TY Peer 2,685 1,224 1,372 
Wilson & Co........... 3,686 1,841 1,416 
SEE Sbdcccssctvcceces 131 87 

SD cdtevecehduassss 6,402 3,074 2,875 
WICHITA. 

Cattle. Calves. Hogs. 
Cudahy Pkg. Co........ 1,432 1,018 7,659 
f=. Seer 367 52 5,127 

ichita Dressed Bf. Co. 31 ae ae 
McArthur Pkg. 87 cee 
Keefe-LeStourgeon ..... 41 
ree weseccecs » 1,958 958 1,070 12,786 
DENVER. 
Cattle. Calves. Hogs. 
385 1,067 
409 «1, = 
345, 
240 338 
1,379 3,387 
8ST. PAUL. 

Cattle. Calves. Hogs. 
Armour & Co......... - 2,702 4,268 20,904 
Hertz Bros. ........... 129 epee 
Katz Pkg. Co...... «--- 1,080 52 Rm 

& Co-....... +... 3,812 7,313 25,556 
EEE owe ccsuchédecce cs 732 5,468 
Gh scone ene sess4oe 8,405 405 12,156 51,928 


Sheep. 
3,611 
5,056 











11,191 
Sheep. . 


526 





1,777 


Sheep. 
268 





268 





896 


Sheep. 
1,196 
1,318 





2,850 


Sheep. 
794 


2 
1,138 





1,934 
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INDIANAPOLIS. 


Cattle. Calves. Hogs. Sheep. 




















Eastern buyers......... 3,202 3,308 15,513 
Kingan & Co........... 1,1 626 16,979 
Armour & Co........... 161 51 =. 2,359 
Indianapolis Abattoir Co. 605 49 sane 
Hilgemier Bro. ........ 800 eons 
BESTE BES, ...ccccccece 183 21 cane 
Bell Pig. O00... .2..000. 147 ésGe 200 
Schussler Pkg. Co...... 21 226 
Riverview Pkg. Co..... 9 ose 241 
Indiana Prov. Co 24 221 
Meier Pkg. Co.......... 17 196 
Art Wabritz ......... 61 iss 
Hoosier Abattoir Co os ness — 
QEREES ccc ccgeccces 172 71 
NE encoun ssNswanp ans 4,329 36,006 
MILWAUKEE. 
Cattle. Calves. Hogs. 
Plankinton Pkg. Co..:. 946 4,497 4,737 
United Dressed Beef Co.. 87 epee oF 
Me SRB. enc ccsncenccce 36 47 65 
BH. ©. Grease ..cccccccce 66 35 oewe 
Local butchers.......... 249 467 sees 
Local traders........... 326 91 14 
Wet. vccccneccccccccs 1,710 5,137 4,816 
CINCINNATI. 
Cattle. Calves. Hogs. 
E. Kahn’s Sons Co....... 565, 274 «3,777 
Kroger Gro. & Bak. Co. 206 127 1,466 
Gus. Juengling & Son. 185 160 sees 
J. & F. Schroth Pkg. Co. 17 os 2,204 
J. Hilberg’s Sons....... 144 5 Saes 
Wm. G. Rehn’s Sons... 120 45 — 
Peoples Pkg. Co......... 69 69 sane 
A. Sander Pkg. Co....... 4 os 1,125 
SR SEE nub vedsnocccte 22 2 eee 
Schlacter’s Sons..... 187 276 —s 
H. H. Meyer Pkg. Co... 34 2,436 
BG snckassuccwcenes 1,553 958 11,008 
RECAPITULATION. 


10 
27 


“914 
3,572 





Sheep. 
510 








Recapitulation of packers’ purchasers by market for 
the week ending July 18, 1925, with comparisons: 











CATTLE. 
Week 
ending 
July 18 
POD: cccctusdoceushoatade 29, 
err 25,227 
IE sc edcccccctcvcscsvcess 3 
i MD ivcsccusceSeeuesaas 32,810 
i, EN ncn none voce etacne 427 
Se EERE LE Te ‘ 
Oklahoma City ............. 6,402 
Indianapolis .............6.. 7,125 
CO Ere ,553 
ee rrr rrirTT TT rie 1,710 
WHEEL cas cccsstocavecscess 1,958 
PET “Chvee ebussseshasasee 1,610 
DT Guhvotcdvdewievctes 405 
TOME a ceccvccccccccsccnse 153,630 
HOGS 
Week 
ending 
July 18 
PD <5 dsennkescisvenas es 88,100 
IN wan nosdanctecsec 17,528 
IR, ciceescenccccsccesecs 70,241 
> He ae 63,206 
ly SD ba occ aencscnsonens 31,230 
i i Lsckwse vebtwceens 60,240 
Oklahoma City ............. 2,875 
BREREEGEED cccccvcccccesces 006 
GEE cccccccencsveccees 11,008 
PEREGO ccc cccccsccccccs 4,816 
WHEE Sete cccsccevvesccccs 12,786 
| rrr ee 3,387 
a 51,928 
DE adstvidescsedadssnace 453,451 
SHEEP. 
Week 
ending 
July 18 
COREE [deans ccctodeesdashes 65,938 
Be CRF nn cccccsccsesces 18,260 
SEED: nt bpcdei~ scseabdseeese 38,074 
es MUS no cesccwccccnccses 23,630 
8, 0 RS 11,191 
3 ee ees er 1,777 
Oklahoma City ............. 
PIES © 5 vacate kee bobo’ 3,572 
SEE 6s 56. 0 oe cect Wo%eses 1,052 
BED. a dv cccwndcesovece 795 
DEEN ac 4c0ceccbesb be0Kes 896 
SET. ‘ns0GhGh so coebep c bn nd 850 
BS EE np cee sesv cvcvepecsc 1,934 
URE ve ccscsccccessecdoccne 170,237 
——_@—— 











NEW YORK LIVESTOCK. 
Receipts of livestock at New York for 
week ending Saturday, July 18, 1925, are 


as follows: 
Cattle. Calves. 





Jersey City ............ 3,216 11,838 

BE. THE  nctectecnvcer 1,346 3,961 

_ eyes 3,687 1,351 

SE WEE Sscccctoue 8,249 16,650 

Previous week ..... ee 13,783 

Two weeks ago......... 9,182 16,065 
he 


Hogs. 
5,012 
12,104 





7,065 








Cor. 
week 
1924. 
38,967 

1,917 
33,973 


20,483 
13,470 
405 


3,694 
1,089 
375 
544 
2,274 
2,545 


119,739 





Sheep. 
44,862 
496 
8,931 





54,289 
39,727 
50,355 


What is the best method of han- 
dling hides, and why? Ask THE 
“Packer’s 


BLUE BOOK, 
Encyclopedia.” 


the 


RECEIPTS AT CENTERS. 


July 25, 1925. 


SATURDAY, JULY 18, 1925. 










Cattle. Hogs. 
RE, Sabaevnaneceveaceets 1,000 4,000 
MemmOn. CRG s 6c cdsesccceeses 300 1,500 
SS See 600 3,500 
Sioux City 200 7,000 
St. Paul 100 600 
Oklahoma Cit 100 300 
Fort Worth 300 300 
Milwaukee 100 isms 
Denver... 100 200 
Louisville 100 400 
Wichita ° 100 300 
Indianapolis 100 3,000 
Pittsburgh 200 1,500 
Cincinnati 100 1,500 
IED, 0:05 0050'0 400000045 100 1,000 
i pa cnn cheese cuen en 200 1,000 
Nashville, Tenn. .....0ccsce ccvcss 300 
TGRED. osedececsiesicceseces 1,500 200 
MONDAY, JULY 20, 1925. 
Cattle. Hogs. 
SD. 56:n004.054aeeoseeKes 16,000 42,000 
TE een 27,000 8,000 
PE Sakechscenthape her oe 7, 8,000 
>| Raa 12,500 9,000 
De EE wavcchsane sp eeneds 4,500 5,000 
SEMEN bwisincseesdene cows ,000 6,000 
Pn + ok ce aces ae 6udaees 10,000 17,000 
Oklahoma ‘City ............. 2,000 7,000 
Se” Re re ,000 800 
pi PPP rere rier erie 200 500 
BOONE 4 Sind seule sauces peeobes 3,100 900 
Se rier ee 800 1,000 
i. Sr 3,600 2,000 
Indianapolig .......ccccceces 800 4,500 
,. ares 2,500 3,500 
EE 3,100 2,400 
PEE, 3 s50%.00'0's's¥ 6053.00 1,800 6,000 
rere eee 1,200 3,000 
PEOMvalte, TOMM. 2... .0cccess 200 700 
DEE? adiseuaseneae sun sees 2,700 1,000 
TUESDAY, JULY 21, 1925. 
Cattle. Hogs. 
OE ch ancd pecans case 9,000 19,000 
MMRORE Oly. oo... acccnceccce 15,000 4,000 
MUM ba Seca ccnteccccsvces 4,800 7,500 
hs BME ccccccvencescvcese 7,300 8,000 
he SUE wecssnsvcsccceces 3,900 4,000 
Blowx Clty ....ccccccccccces 1,800 500 
Tori 1,200 7,000 
Oklahoma City..........0+0. 800 400 
ok: Serr ee 4,000 500 
Milwaukee ........e.sceeee 600 1,500 
MEE) 5b0.0p'0 005 08908-0004 005 1,200 2,300 
EMMIBVENS  occccccccccesscces 200 700 
Wichita badeceeesoeovesees 1,000 500 
Indianapolis 1,100 7,000 
Pittsburgh 200 1,000 
Cincinnati 1,600 1,800 
Buffalo ... 200 1,000 
Cleveland .. 200 1,000 
Nashville, Ten: 100 600 
WUD. boas css ddicasesecvese 800 700 
WEDNESDAY, JULY 22, 1925 
Cattle. Hogs. 
oS Ey PrP irri rt Pere 10,000 13,000 
Kansas. City .....cccccscees 13,000 5,500 
OUBBRR 2 ccccccccvcccccccccce 000 9,500 
Se errr Tre 7,000 
Se EER, wos 05 5 bhe-c00n esse 3,800 4,000 
SC . .cnchxecdnenes 6a 1,400 10,000 
i TE ‘eins beac scenes t be 1,300 9,000 
Oklahoma City ............ 1,200 500 
hh aaa ree 5,500 500 
DERIWRUKOC 2 nc csccccccccsces 400 1,200 
DORVOE  caviccccccepescccsvcce 900 600 
TD. “Sa sve so eee 0c} 4050.60 100 800 
SE Gitaciveneusstnaoned 400 900 
Indianapolis ........ccccccee 1,700 6,000 
RPE, cc ccccecdicecccons 200 1,500 
CUMGIMMATL 20 wees ccccccccses 500 ,000 
Pra ere 300 1,500 
SEL nian beaded deco sees 300 2,000 
Nashville, Tenn. .....ccccee 100 600 
TOD 0 bob sc doeceseseseeed 400 900 
THURSDAY, JULY 23, 1925. 
Cattle. Hogs 
CRIED vn 6 i060 de Kas hone sees 9,000 14,000 
a es rs 5,500 3,500 
CIEE, 5:55 o-wik 60-4 aibr6-06.0'0 440400, 3 8,500 
BE, EMES co ccescvcccccsccess 7,800 000 
WE, SORO oncccsccscncccves 2,300 2,500 
Sioux City .......-.cecesees 000 8,500 
BE, DOE ale was cidcsccccess 3,000 6,000 
Oklahoma City ...4......... 1,500 600 
Peet Wert 2... cccccccvcsece 5,500 500 
ree eee 500 1,000 
BE ado Ks dn s'snencvesedee 300 2,500 
WHER nc ccccscccccccccece 300 800 
Indianapolis ..........s0005 900 6,000 
PER ok whku seen es sues a 150 1,000 
Cincinnati 950 2,500 
Buffalo... 300 600 
Cleveland 500 1,500 





FRIDAY, JULY 24, 1925. 


OO FS eT Troe 
a City 


Pittsburgh 
Cincinnati 
PED so dcgh ctedeceuces 
Cleveland 


Cattle. 


Hogs. 
16,000 


3332225522 355552 


= 
bt CO 00 00 SO 


bb pw 
























































Sheep. 
12,000 
1,000 
3,000 
500 
500 
1,000 
300 
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HIDE AND SKIN MARKETS 


(SHOE AND LEATHER REPORTER) 


Chicago. 

PACKER HIDES—No business has 
been reported with the exception of packer 
July kip at 2lc. Branded cows last sold 
at 14%c and further offerings are held 
firmly at this figure. Butts last sold at 1l6c. 
Heavy Texas: last reported sold at 15%c 
with offerings noted at a similar figure. 
Heavy cows are quoted 161%4c. Offerings 
are placed there and last sales were made 
at this figure. Colorados remain unchanged 


at 14%c. Native bulls last sold at 13c. 
Branded bulls are quoted at 11%c. Last 


sales were made at llc. Small packer na- 
tives quoted l6c and brands rule 14c. June 
kip last sold at 2lc@18%c. Late in the 
week 1,000 July native steers sold at 17%c. 
Also 3,000 July ex-light natives at 16%c. 


COUNTRY HIDES—This situation is 
somewhat slow for the moment due to the 
plight the tanners have been edged into. 
The lighter weight ranges, if anything, are 
sought more eagerly as a rule with sellers 
remaining firm in their attitude on prices 
to be realized. Nominal trading basis on 
all weight hides is given as 13c. On light 
averages and weights to sixty pounds, 
Michigans, Ohios and similar points, 13%4c 
is being asked. Buffs are offered at 13c 
with most traders quoting the market as 
12%@l13c nominal. The choicest extremes 
are offered at 15%c. Twenty-five to. 50 
pound extremes are offered at 15c. Choic- 
est extremes of 25@50 lbs., containing not 
over 30 per cent twos are offered at 15%4c 
selected. Heavy cows are quoted from 
12@12%c but as yet no additional trad- 
ing can be reported. Heavy steers are of- 
fered at 13%4c but no bids are forthcoming 
even at 13c and some consumers are out 
of the market entirely at the latter price. 
Branded country hides are quoted from 
11@11%c flat. Country packers are quoted 
12@14c. Country bulls last sold at 10c 
and are being offered at a half cent higher 
for packers. Country bulls quoted 9i%4c 
nominally. Glue hides are quoted around 
8@8'4c with offerings at the outside. 

CALFSKINS—A period of quiet and 
waiting still reigns in calf. City collectors 
are yet trying to realize 23c. Small move- 
ments were made at this figure of their 
first salt but larger movements could not 
induce buyers to pay over 22M%c. In packer 
varieties June take off are held at 25c 
and July take off at a cent higher. Those 
of the packer ranks with the special cure 
for their calf are offering at 26@26%c re- 
spectively. For second salt outside skins 
sales had been noted at 19@20c. First salt 
had also sold at 22c. Sellers are now 
asking the latter figure. Packer kip last 
reported sold at 21 and 18¥%c with pack- 
ers asking these same prices for further 
offerings. City kipskins are quoted from 
1914@20c. Country kip is offered at 18c. 

MISCELLANEOUS MARKETS—Dry 
hides are steady with no additional busi- 
ness to be reported. Market is quoted on 
them at 20@22c for weights. Horse hides 
are in fair to moderate request at $4.75 
and offerings are held at $5.25 with good 
renderers quoted $5.25@5.50. Packer lambs 
quoted as being offered at $2.00 with last 
sales made at from $1.75@1.90. Shearlings 
are quoted $1.50@1.60 where last sales had 
been made. Pickled skins quoted $9.50 per 
dozen for late salting straight run pack- 
ers. Hogskins 15@35c. 

New York. 

NEW YORK PACKER HIDES—A 
continuation of strength is noted here, 
with negotiations pending on some of the 


unsold hides. The full details are as yet 
lacking. Some in the trade are of the 
belief that quiet trading has been going on 
and that ‘more trading is s yet to be seen. 


Butts have been offered at 15%c and Colo- 
rados have been offered at 14%c by kill- 
ers. Natives have made 17c. July branded 
steers last sold at 15c. Native bulls sold 
12u%c. 

OUTSIDE PACKER HIDES—Steadi- 
ness is noted in summing up all details. 
Eastern packer varieties are held at %c 
advance or 17c for native steers, 15%4c for 
butts and 14%c for Colorados with no 
sales of brands at these levels as yet but 
paid on the natives on kosher stock. East- 
ern small packer hides are offered at 16%4c 
cows, and steers of July take-off. No sales 
have been registered over l6c. Pacific 
coast packers sold 8,000 July steers at 14c 
and cows at 13%c. Canadian steers 
quoted 12%c. 

COUNTRY HIDES—Offerings are be- 
coming more numerous and shippers are 
more willing to trade at present, asking 
l5c, fifty Ibs. up, 12%c selected. Tanners 
are somewhat undecided as yet with their 
real concrete expressed view at a half 
cent less. Canadian extremes are quoted 
nominally 1314@14c. Buffs are quoted 
114%@l12c flat. Twenty to 30 per cent grub 
are thought obtainable at 11%4c or possibly 
tanners could purchase at 11%c. Choicest 
Southern grub free-tick free 25@45s, a 
large percentage ones are offered at 15@ 
15%c flat. One-half less on up to fifty 
pounds. Eastern all weights have sold 
in a small way at 11%4@l12c flat. Carlot 
of extremes a large percentage cities 
sold at 15@15%4c selected. Inside bid and 
refused. Choicest descriptions heavier av- 
erage stock bordering on city take-off are 
quoted 144% @14%c selected with tanners 
bidding quarter less. Choice eastern 
countrys are quoted 25@50 held at 14c 
flat with buyers bidding 13%4c. 

CALFSKINS—The market continues 
strong. Offerings noted at $1.90@2.70@ 
3.40. Last sales slightly lower. 

cereale 


SLAUGHTER REPORTS. 


Special reports to The National Provisioner show 
the number of livestock slaughtered at the following 
centers for the week ending July 18, 1925. 


















CATTLE. 
Cor. 
Prev. week, 
week, 1924. 
CAGES i Svceveesicndecsas 40,362 50,854 
Kansas City . 40,187 34,449 
oe Ree 089 23,007 
East St. Louis 12,957 11,004 
St. Joseph 10,815 9,951 
Sioux City ,100 8,903 
fon gs SE Side bbs ceed bees ooo 1,136 1,133 
3 oe 
Philadelphia 1,719 2,077 
Indianapolis .. 1,564 2,067 
_" FsCVEr SS oeeeeedecde 1,327 1,360 1,315 
w York and Jersey City 10; 077 9,791 9,434 
Onlahoma ONS vvccsocsese 9,476 6,013 6,437 
OI, ois 5ie sd evcesee hes 168,262 152,205 160,721 
HOGS. 
CRO © oni saGias escawaseke 88,100 84,067 161,625 
pe ee aan as 23,835 15,426. 33,872 
GES ear a 43,150 42,552 69,322 
ee” a 35,764 26,393 5,826 
ee OO eee re ree 24,965 17,476 26,593 
BIGGS CONF 6 cisicceceece +. 39,391 32,267 49,789 
EY aio stn e acs esweees 10,562 11,345 18,430 
RPM's 6 vies see. oacelenae 10,605 9,199 19,063 
Wort Worthen ..cccccccccccd 3,201 5 pat rere 
PUPIMESIGEIR occ ccccccce 9,868 0,903 17,796 
VO eee 19,183 18,983 21,628 
REA er ere 10,908 13,728 22,849 
New York and Jersey City 29,772 84,284 45,212 
Oklahoma City ........... 2,87 _2 815 2,351 4,085 








TetM) nccdscteccccccioee 
CORD 5 bck sc dedeinconces 65,938 
Kansas City 
Bast ‘St. Louis 
St. Joseph 
Sioux City 
re ae 490 
Fort Worth .. 4,566 
Philadelphia .............. 4,970 4,680 5,982 
ne ra Sisevnsevesteu 1,244 1,202 1,516 
DOOR: Sincdss ced ctcainice 4,481 7,880 155 
New "York and Jersey City 44,021 48,685 44,676 
Oklahoma City ........... 268 180 3 
DOOR foie tec ccs eccvevers 611 179,478. 197,617 
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LIVESTOCK KILL BY CLASSES. 


The following classification of livestock 
slaughtered in the United States is report- 
ed by the U. S. Department of Agricul- 
ture. It is based on reports from about 


750 packers — slaughterers, whose kill 
equaled nearly 85 per cent of the total 
number of animals slaughtered under fed- 
eral inspection. 

Thé percentages are given for each 
month of 1924 and the first five months of 
1925. 

Sheep and 


Swine lambs 


Steers 
Co 
R Bulls and 
stags 


1924. % 9% 
Jan. 

Feb. 
Mar. 
Apr. 
May 
June 
July 
Aug. 
Sept. 
Oct. 

Nov. 
Dec. — 


Ay. 46.48 
1925. 


Jan. 
Feb. 
Mar. 
Apr. 
May 


CHICAGO HIDE QUOTATIONS. 
Quotations on hides at Chicago for the 
week ending July 25, 1925 with compari- 


sons, are as follows: 
PACKBR HIDES. 
Week ending Week ending Coxepeers 


July 25,’25 July 18,’25 week 19: 
Spready native 
ee ee 18% @19e @18%c 15%@l1ic ° 
Heavy native 
—. petenes @l7%e @lic @l4c 
eavy Texa 
ee Beers 154% @16c @15%c 13 @13%e 
gy 
ran 
sea emacs @16c @15%c 138 @13%ec 
ea lorado 
a waaieee @l5c @14%c 12 @12%ec 
Ex-Light Te : 
steers ain eajeas 1444c 14%c 10 @10%e 
Branded — ; @14%e 14%c 10 @l10%e 
= native ' 
wai. mheneaee @16%c @16c 12%@138c 
Lig nt native 
oe weasaets @16c 16c 12 12%c 
Native bulls. . @13c 16¢ 9 9c 
Branded bul @11\%c 10%c 7%4@ 8e 
Calfskins ...... 26 @26%c 26c 20%.@21%e 
BD aceccsceces 201% Gish 2014¢ 164%4c 
Kips, overw’t.. 18%c 18%c eons 
Kips, branded.. 1644c¢ 163° vee 
Slunks, regular 1.10 1. 1.15@1.25 
Slunks, hairless.50 @é60c 50 60c 45 @55c - 


Light, Native, Butts, Colorado and Texas steers le 
per Ib. less than heavies. 
CITY AND SMALL PACKERS. 


Week ending be = bog Corresponding 
July 25,’25 July 18,’25 week 1924. 
Natives, all 
weights ..... 16c 16¢ 12¢ 
Bulls, native... 12¢ 114%c 9c - 
Br. BE 14%c Te 
Calfskins ...... % 2144c 
SPARES SF 17 or e° 17 wy 16¢ 
Sinks, ~—— 1. 1.¢ @1.15 
unks, rless 
Dawcxvete @40c @40c @30c 


COUNTRY HIDES. 
Week ending Week a Corre: 
July 25,’25 July 18,’25 week ST ag 


Heavy steers.... @1344c 12% 






ee 

Tight SPE 1.15 
Deacons ........ 1.05 
Slunks, 1.00 
Slunks, .80@0.40 
Horsehides ..... 25.50 . 
Hogskins ....... 5@0.30 

SHEEPSKINS. 


Week ending Week ending Corre: 
yf 25,'25 Ju peg 18, 95° yes 


Large packers. . 1.75 - 4 a1. 70 
Small packers. . - 4 

Pkrs. shearigs.. i fo 
Dry pelts...... $0. ‘$0@0. 38 $0.28 
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ICE AND REFRIGERATION 


ICE NOTES. 

The new plant of the Selmer Ice Com- 
pany in Selmer, Tenn., has been completed 
and put into operation. 

Citizens Ice Company plans to spend 
nearly $500,000 for three new ice storage 
plants in Toledo, Ohio, it was announced 
recently. : 

The Harper Ice Plant, which was 
destroyed in Harper, Kans, last Decem- 
ber has been replaced by a cold storage 
plant. 

The ice storage room of the Princeton 
Ice and Storage Company in Paducah, 
Ky., was recently destroyed by fire. Loss 
was estimated at $5,000. 

Union Ice Company plans to double the 
capacity of its branch in Woodlard, Calif. 

The new plant of the Home Ice Com- 
pany in Tyler, Tex., has been completed 
and is now in operation. The plant cost 
approximately $80,000. 





Get the Facts 
about the 


Arctic Horizontal 
Ammonia 


Compressor 





It is built for hard, 
continuous service at 
medium speeds and 
especially for the pur- 
pose of pumping Am- 
monia gas. 


Every Meat Packer 
should know about 
its unusual features 
of better perform- 
ance. 


Ask for Bulletin No. 8 
The 


Arctic Ice Machine Co. 
Canton, O. 





B. C. Venson has sold his ice business 
in Big Sandy, Tex., to B. A. Landers. 

Slight damage was recently done by fire 
to the plant of the Delta Ice Company in 
Vicksburg, Miss. 

Pure Ice Company, Calexico, Calif., has 
started delivery service from its plant. 

Ice manufacturing plant of the Orange 
Mountain Ice Company in Newark, N. J., 
has been sold to the American Ice Com- 
pany. 

Imperial Ice and Development Com- 
pany plans to erect a new ice depot in 
Imperial, Calif. 

The new plant of the Pure Ice Company 
in Brawley, Calif., has been completed and 
put into operation. 

The ice business and storage plant of 
Ed Prentice in Mt. View, Okla., has been 
sold to Chambless & Jones. 

The new cold storage plant of the re- 
cently-organized Hill-O’Connor Company 
is being erected in Victoria, Tex. 

The city of Durham, N. C., contemplates 
erecting a municipal ice plant. 

A. Shaver, president Dunbar Supply 
Company, Dunbar, W. Va., is reported as 
being interested in building an ice and 
cold storage plant. 

Sebring Ice Company plans to spend 
around $30,000 in improving and enlarging 
its plant. The capital stock of the com- 
pany has been increased to $50,000. 

Temple Ice & Refrigerating Company 
is erecting a new ice plant in Temple, 
Tex., at a cost of $25,000. 

——_ 
GET RID OF AMMONIA GAS. 
(Continued from page 20.) 

Anotner system of purging is by means 
of a device known as a “Foul Gas Extrac- 
tor,” invented by F. W. Lamphere of Chi- 
cago, who was granted a patent some 
25 or 27 years ago. Today, this and other 
forms of the L ‘amphere apparatus are gen- 
erally known as the “purge tank.” 

Mr. Lamphere placed his tank above the 


condenser, ran a small pipe line from the 
purge header to the top of this tank, and 
another small line from the bottom to the 
liquid header. He provided the tank with 
a purge valve. 

Use of Purge Tanks. 

After cold condenser water passed over 
the outside of the tank for several hours, 
the purge valve was opened, allowing the 
non-condensable gases to blow out into a 
vessel of water until the water showed a 
milky color, or a cracking sound was 
heard. After this the purge valve was 
closed until the next time. 

The Lamphere apparatus was later im- 
proved by placing an expansion coil inside 
of a tank and evaporating liquid ammonia 
inside the coil for cooling, or condensing 
the gases in place of the condensing water 
on the outside. 

By reason of the colder condensing sur- 
face, this tank was made smaller. These 
tanks were connected and operated the 
same as the Lamphere tank, and the re- 
sults obtained were practically the same. 

Purge Tanks in Engine Room. 

Recently some of these purge tanks 
were designed to be placed in the engine 
room, but the separating principles or effi- 
ciency and capacity of these tanks were 
not changed at all. 

Outside of being more convenient for 
the engineer, a purge tank in the engine 
room is the same as on the roof. The 
plant can be purged by this method while 
in operation. This, however, requires a 
long period of time, together with persist- 
ence, close attention and regular purging. 

As to the volume of non-condensable 
gases that can be removed from a refrig- 
erating system by the purge tank, the 
same conditions will be presented to the 
engineer as above explained: What is to 
be done when the ammonia content of the 
system reaches a point where 90 per cent 
is pure ammonia and 10 per cent is non- 
condensable gases 

Can we afford to blow out 90 per cent 
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pure ammonia to save 10 per cent? That 
is the question. 


Purging From Top of Receiver. 


Some 35 years ago the writer discovered 
that non-condensable gases could be suc- 
cessfully removed from the top of the re- 
ceiver while the plant was in full opera- 
tion. Provided, however, that the liquid 
outlet was well sealed, and that there was 
no other outlet open from the top of the 
receiver, except the liquid inlet from the 
condensers. 

If a plant is provided with an equalizing 
line running from the top of the receiver 
to the purge header on the condensers, it 
is an easy matter to shut this line off on 
both ends, and set a tee in the line pro- 
vided with a nipple and valve. 

By running a %-inch line to a pail of 
water, the plant can be purged while in 
full operation, without even shutting down 
the plant to make the connections. In this 
manner the plant can be purged in about 
half the time required to do the same work 
by certain other systems. 


Complete Removal Is Very Important. 


The complete and economical removal 
of non-condensable gases, either by purg- 
ing from the top of receiver, top of con- 
densers or any other point in the refrige- 
rating system, is extremely important. 
When we consider that an electrically 
driven plant, operating at a cost of 1%4c 
per kw. hr. will add about one per cent 
to the power cost for every two pounds 
additional condensing pressure, the matter 
becomes one worthy of serious considera- 
tion. 

It is plainly evident that the complete 
removal of all non-condensable gases is 
very desirable, providing this can be ac- 
complished economically. 

The sectional assembly shown in Fig. 1 
is a simple but effective apparatus which 
is designed for the purpose of removing 
the very. last ounce of non-condensable 
gases from an ice making or refrigerating 
system while in full operation, and do it 
without the loss of time or ammonia. 

The principles employed in the design 
of this separator are exactly the same as 
those used in a barometric or jet steam 
condenser. 


How Hill Separator Works. 


The cylindrical portion of the separator 
is partly filled with liquid ammonia and 
maintained at a pressure ranging from five 
to fifteen pounds below the condenser 
pressure. Assuming the condenser pres- 
sure, for example, to be 150 pounds, the 
relief valve on the separator is set to dis- 
charge the non-condensable gases directly 
into the open air of the engine room at a 
pressure of 140 pounds. 

The liquid in the separator is maintained 
at a temperature ranging from 50 to 75 
deg. F. below the boiling point corre- 
sponding to the 140 pounds pressure by 
use of a 3%-in. spiral expansion coil inside 
the separator. 

A Y%-in. pipe line is connected from the 
top of the receiver, in most cases, to feed 
valve. By slightly opening this valve, a 
mixture of condensable and non-conden- 
sable gases will bubble up through the 
sight feed glass and into the cold body of 
liquid in separator. 


Ammonia Returned to System. 


By passing the gases up through this 
‘cold liquid, the pure ammonia gas that 
would otherwise be lost is liquified and 
returned to the system. 

The non-condensable gases thus sepa- 
rated raise above the liquid surface and 
are automatically discharged through a 
small specially-designed relief valve. <A 
pressure gauge, thermometer and all other 
fittings are provided as shown. 

When the last ounce of non-condensable 
gases is removed from the system, leaving 
the charge of ammonia 100 per cent pure, 
the pressure will automatically drop back 
on the separator to a point where no 
amount of feeding will cause the pressure 
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to raise high enough to operate the relief 
valve. 

This separator can be installed at any 
desired location in the engine room or 
elsewhere. A steel bracket with two ¥%-in. 
holes is welded to the body of the separa- 
tor for the purpose of bolting it to the 
side of wall or post. Then, by making 
two \%-in. and one %-in. pipe connections, 
the installation is complete. 

Value of Liquid Seal in Receiver. 


From an economical standpoint, a gauge 
glass on a liquid receiver is as important 
as that of a steam boiler. 

If the receiver is allowed to run empty, 
the condensing pressure will be raised any- 
where from five to twenty pounds. This 
increased pressure will increase the power 
cost from 2 to 10 per cent and at the same 
time decrease the refrigerating capacity 


- considerably. 


If a plant is operating with 180 lb. con- 
densing pressure, and the outlet liquid line 
leading to the evaporating coils is uncoy- 
ered—or in other words is not sealed— 
there will be a mixture of part liquid and 
part gas delivered to the evaporating coils. 

This liquid and gas is at a temperature 
of 95 deg. F. Although there is no way of 
knowing how much of this supply is gas 
and how much is liquid, we do know that 
whatever gas passes from the receiver to 
the evaporating coils actually reduces the 
refrigerating effect in proportion to the 
amount of gas delivered to the evaporating 
coils. 

Running Receiver Dry Costs Money. 

Heat is removed from the various prod- 
ucts placed in chill rooms or ice tanks, by 
the evaporation of liquid ammonia. 

Hot gas is not considered as a refriger- 
ating medium. And when the owner of a 
plant cuts down on the supply of liquid 
ammonia, and allows the receiver to run 
empty in order to cut expense, he is surely 
paying compound interest in other direc- 
tions for this false economy. 

If for any reason it is considered advis- 
able to run a plant short of ammonia for 
a limited time, cut back on the main, or 
“king valve,” at the receiver or the expan- 
sion valves to a point where the liquid 
outlet will be covered. This will hold the 
condensing pressure down, and do better 
work in the coolers or in the ice tank, than 
adding heat by allowing hot gas to pass 
the receiver into the evaporating coils. 

Don’t Let Receiver Run Empty. 
it.18a very expensive proposition to 
allow a receiver to run empty. Such a 
condition not only increases the ammonia 
bill, but increases the power bill and other 
expenses as well. 

The writer is often asked why non-con- 
densable gases cannot be taken from the 
purger header on the ammonia condensers 
while the plant is in full operation, as well 
as from the top of the receiver. 

The reason for this is that the purge 
header is located close to the discharge 
header, or inlet to the condenser. By rea- 
son of the comparative high velocity of the 
discharge gas, the condensable as well as 
the non-condensable gases are carried on 
through the coils. 

Any design of ammonia condenser that 
has a continuous coil leading from the 
point of inlet gas to the point of outlet 
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liquid, will maintain a velocity sufficiently 
high to carry the non-condensable gases 
on to the receiver. 


Coils May Stop Temporarily. 


In some cases, where too much condens- 
ing surface is provided, or the water is too 
cold, some of the condenser stands or coils 
will temporarily stop circulating. But if 
left alone, they will start again and empty 
themselves. Then some of the other coils 
will go through the same process. 

This condition happens occasionally in 
winter, and sometimes in summer, but at 
no time will the non-condensable gases re- 
main trapped in a condenser of the above 
design any length of time. 

Any type or design of condenser that 
does not have a continuous flow as above 
explained will have a permanent trap. 
This will fill up with non-condensable gas 
and automatically cut the trapped portion 
of the coils out of service until such time 
as they are purged. Such a condenser is 
shown in Figure 2, which is known as the 
“bleeder type” condenser. 

The condenser as shown is one of gen- 
eral design made up of 2-in. pipe, 20 feet 
long and 12 pipes high. 


How Bleeder Type Condenser Works. 


The hot gas is discharged at the bottom 
and in the course of its travel upwards 
the coridensable gas is liquified. It passes 
out into the several bleeder connections as 
shown, and on to the main liquid header. 

Notwithstanding the fact that this ‘con- 
denser is provided with bleeders, it has a 
certain positive circulation from bottom 
inlet to the top outlet which is sufficient 
to carry the liquid and non-condensable 
gases: out at the top bleeder line. 

This gives this condenser a positive cir- 
culation. up to the tenth pipe. But the two 
top pipes have practically no circulation at 
all, other than that due to the condensa- 
tion of the condensable gas content. 


Purge When Gasses Have Passed 
Condenser. 


To purge a system successfully while 
in full operation, the purge connection 
must be made at some point in the system 
where the gases have passed the con- 
denser, and are comparatively quiet. 

Too much circulation, such as is found 
in short horizontal shell and tube type 
condensers not provided with a liquid re- 
ceiver, makes it difficult to purge success- 
fully while in operation. 

Long vertical shell and tube types, 
where the discharge gases enter near the 
top, and at right angles with the shell, 
may be purged by making the purge con- 
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nection as close to the liquid level “&s 
possible. 

These types, when provided with receiv- 
ers, can be easily purged from the top of 
receiver while the plant is in operation. 

Effect of Condensing Pressure. 

When the casual observer walks into a 
plant and sees a suction pressure of 20 lbs. 
and a condensing pressure of around 150 
to 160 Ibs., it is generally conceded that 
the plant is operating reasonably well so 
far as pressures are concerned. 

The writer had occasion to check up on 
such a plant, having a refrigerating ca- 
pacity of 100 tons,..and will submit the 
data, and calculations made therefrom: 


DATA TAKEN FROM PLANT. 


Ay INE IN ee clin gee eh as dete tnaee et od<e.s 

Temp. of water on condensers 

Temp. of water off condensers 

Fire a of liquid ammonia............... 
ensing pressure by gauge 

Suction pressure by @auge............csescecee 

ae bana by gauge corresponding to 


Excess pressure above theoretical............ - %b. 
Friction pressure between compressor and con- 
Ce eS er area 
Condensing pressure by gauge after non-conden- 
sable gases are removed.............+eeee0e5 92 Ib. 

Kw.-hrs. per ton = Sg Ib. suction and 158-Ib. 
condensing pressure..............-2eeseesees 
Kw.-hrs. per ton pig 20-lb. suction and 92-Ib. 
condensing pressure...............eseeeeeees ber = 
Kw.-hrs. per ton difference...... E 
Cost per kw.-hra.........0..+> - 
Total tons refrigerating capacity.....,........ 
Temp. drop of liquid delivered to evap. coils. .27. 127. 
Pounds liquid evaporated = ton and per hour.23.76 
Specific heat of liquid at 92-lb. pressure....... 1.12 

Calculating the savings in power cost for 
a drop in condensing pressure of 
pounds, taking all data from the Bureau of 
Standards No. 142 tables, and making the 
calculations for a period of 30 days, we 
have: 0.246x100x24x30x.015 $265.68 ; 

For the increased refrigerating capacity 
over the same period we have: 27.1x23.76x 
1.12x24x100x30 divided by 288,000, equals 
180 tons. 

The above data were taken from actual 
operating conditions. Considering that 
the outside temperature was 39 de- 
grees F., with an initial temperature of 
condensing water of 48 degrees F., a final 
temperature of water off the condensers 
of 50 degrees F., with a condensing press- 
ure of only 158-lb., would indicate that the 
operating conditions of this plant were 
very good. 

But the above figures show that a rea- 
sonably low condensing pressure does not 
mean much, and will bear investigations 
as well as a high condensing pressure. 

Average Condensing Pressure. 

Average conditions, taken from the rec- 

ords of a large number of plants, show an 


average condensing pressure anywhere 
from 20 to 40 Ibs. excess. The minimum 
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is around 8 to 10 lbs. and the maximum 
runs as high as 75 lbs. 


Occasionally we find a plant entirely 
free of non-condensable gases. Just re- 
cently the writer found such a plant, but 
on careful investigation a small line was 
discovered leading from the top of the re- 
ceiver to the roof. On following up this 
line, a leaky relief valve was found con- 
nected to the other end and with quite 
an appreciable blow. 

Such a condition will completely remove 
the last ounce of non-condensable gases 
from the system, but long before that last 
ounce is removed, the ammonia losses will 
be enormous. 

The sub-cooling effect of non-condensa- 
ble gases on liquid temperatures leaving 
the ammonia condenser has been exten- 
sively discussed in chapter association 
meetings of the National Association of 
Practical Refrigerating Engineers, and by 
members-at-large, as to the exact cause of 
this seemingly unusual condition. 

Gases Make Temperatures Vary. 

In plants where liquid lines are provided 
with thermometers, actual temperatures 
seldom correspond with pressures taken 
from the Bureau of Standards tables. This 
condition is an absolute assurance of the 
presence of non-condensable gases. 

In discussing the cause of this apparent 
phenomenal performance many ideas, both 
practical and theoretical have been ad- 
vanced. But the one generally accepted 
and considered a logical solution of this 
problem was advanced by W. H. Motz 
who has on several occasions explained 
the sub-cooling effect of non-condensable 
gases in the condenser, before ‘a number 
of engineering societies in the following 
manner: 

“According to the laws of physics, the 
saturation temperature of a liquid and its 
vapor depend relatively upon the pressure 
exerted upon the vapor and liquid. That 
is, liquid ammonia in presence of its vapor 
will have a certain temperature at a certain 
pressure. 

“Another law of physics states that 
when two or more gases are mixed, they 
intermingle perfectly. But the final pres- 
sure of the mixture is equal to the sum of 
the total pressures of each component gas. 
This is known as the law of partial 
pressure. 

Sub-Cooling Caused by Gases. 


“Upon consideration of the matter it 
seems reasonable to attribute part of the 
sub-cooling effect to the presence of air or 
other non-condensable gases. 


(Continued on page 46.) 
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FIG. 2.—BLEEDER TYPE AMMONIA CONDENSER. 


This type of condenser has a permanent trap, which must be purged every now and then to get rid of the 


non-condensable gas in it. 
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Chicago Section 


Fred Fuller, of Des Moines, Ia., was in 
the city this week, calling on some of his 
friends. 

Ray Ellis, of the Hopkins Fertilizer 
Company, New Albany, Ind., was in the 
city this week. 


S. W. Sanders, general superintendent of 
Armour plants in the Northwest, was in 
Chicago this week. 


H. W. Wahlert, secretary of the Krey 
Packing Ce., St. Louis, Mo., made a busi- 
ness trip to the city this week. 


President George A. Hormel, of Geo. A. 
Hormel & Co., Austin, Minn., made a busi- 
ness trip to Chicago during the week. 


Charles S. Hughes, president of the 
Hughes-Curry Packing Co., Anderson, 
Ind., was a Chicago visitor this week. 


Ben Frankfeld, head of the well-known 
New York firm of B. Frankfeld & Co., 
was visiting Chicago friends last week. 


Secretary George M. Foster and Treas- 
urer M. T. McClelland, of John Morrell 
& Co., Ottumwa, Ia., were Chicago visitors 
during the week. 

Packers’ purchases of livestock at Chi- 
cago for the first four days of this week 
totalled 33.606 cattle, 8,814 calves, 55,016 
hogs and 25,375 sheep. 


K. C. Warner, in charge of the experi- 
mental abattoir of the U. S. Bureau of 
Animal Industry at Beltsville, Md., was a 
visitor in Chicago this week. 


Beecher Starbird, head of Armour & 
Company’s car route sales department, has 
just returned from a six weeks tour of 
Europe with Mrs. Starbird. What “Beech” 
missed in the way of sight-seeing on that 
trip wouldn’t fill a thimble. He thought 
Edinburgh was the finest city he visited, 
and Bruges, Belgium, the quaintest. The 
tour included Great Britain, France and 
Belgium, and Starbird is now equipped to 
enter the fieid against Burton Holmes, 
Newman and all other travelogue artists. 


Prices realized on Swiit & Company’s 
sales of carcass beef in Chicago for the 
week ending Saturday, July 18, on ship- 
ments sold out, ranged from 8.00 cents to 
22.00 cents per pound and averaged 13.93 
cents per pound. 


Provision shipments from Chicago for 
the week ending July 18, 1925, are officially 
reported as follows, with comparisons: 

Cor. 
Prev. week. week, 1924. 
19,294,000 19,628,000 
35,919,000 45,114,000 
6,752,000 14,123,000 


Last week. 
Cured meats, Ibs. .20,541,000 
Fresh meats, lbs. .34,497,000 
Lard, Ibs. .......-- 5,504, 000 








Sentence Sermons 


Written for = MATEORAL, SaovaonaEs 
y Roy L. Smit 


IT IS NOT SAFE TO SAY— 


—That a man is rich because he 
owns a lot of property. 


—That a man is educated because he 
graduated from college. 


—That they are religious because 
they attend church. 


—That he is a big man because he 
occupies a big place. 


—That it is a beautiful home because 
it is a grand house. 


—That we are enjoying prosperity 
because we are making money. 




















The E. G. James Brokerage Company of 
Chicago this week announced the estab- 
lishment of a grease, tallow and oil sales 
department, under the direction of H. H. 
Moore. Mr. Moore has had many years 
of experience in this line, both in operat- 
ing for himself and with other brokerage 
concerns, and enjoys a wide acquaintance 
in the trade. 





H. ©. GARDNER F. A. LINDBEBG 
GARDNER & LINDBERG 


- ENGINEERS 
Cold 

SPECIALTIES, Packing Plants, Storage, 

ations, ee 


1184 Marquette CHICAGO 








H. P. Henschien R. J. McLaren 
HENSCHIEN & McLAREN 
Architects 


1637 Prairie Ave. Chicago, III. 


PACKING PLANTS AND COLD STORAGE 
CONSTRUCTION 


Packing House Products 


Oldest Brokers in Our Line 


Tallow Tankage 
Grease Bones 
Provisions _ Cracklings 
Oils Hog Hair 





Carcass Beef—P. S. Lard—Green Pork 
Boneless Beef—Ref. Lard—Cured Pork 


Quick Reliable Service Guaranteed 


Eight Phones Postal Telegraph Building 
All Working CHICAGO, ILL. 


H. C. Woodruff, former vice president 
of The Brecht Company, and now a res- 
ident of Palm Beach, Fla., is spending the 
summer with Mrs. Woodruff in a tour of 
Europe, and writes from Berlin of a trip 
up the Rhine and visits to all the German 
cities and the industrial districts as well. 


C. V. Whalin, in charge of the marketing 
of livestock, meats and wool division, 
Bureau of Agricultural Economics, U. S 
Department of Agriculture, Washington, 
D. C., passed through Chicago this week 
on his way West. He was on his way to 
attend a conference of marketing officials 
on the range cattle situation at Miles City, 
Mont. 

——= 


GID RID OF AMMONIA GAS. 


(Continued from page 45.) 

“The non-condensable gases tend to col- 
lect at a point where the liquid leaves the 
condenser. At this point it is believed that 
the total pressure is made up of two parts: 

“First, the pressure due to the ammonia, 
and second, the pressure due to the air. 


“It is believed that the temperature of 
the ammonia under this condition will 
correspond to its partial pressure, and not 
to the total pressure indicated in the con- 
denser. 


“For example, when the pressure in an 
ammonia condenser is 150 lbs. gauge, its 
corresponding saturated temperature is 
84.4 deg. F. This is according to the 
Bureau of Standards ammonia table, 
which is, of course, for pure ammonia. 

“If a quantity of air or other non-con- 
densable gases is introduced into the re- 
frigerating system, it tends to collect in 
the lower part of the condenser and re- 
ceiver until the pressure may rise to 
180 Ibs. 

“This means that the total indicated 
pressure in the condenser is 180 Ibs. And, 
although the temperature in the condens- 
ing zone may correspond to the total indi- 
cated pressure, it is believed that the pres- 
sure of the ammonia vapor and liquid in 
the lower part of the condenser will still 
be 150 lbs., and that the air and other non- 
condensable gases will make up the other 
component of 30 Ibs. pressure. 


“Thus, the ammonia may condense in 
the condensing zone at 94.7 deg. F., which 
corresponds to the total indicated pressure 
in the condenser. But when it reaches the 
lower part of the condenser, where the 
pressure of the air and non-condensable 
gases may be 30 lbs., the temperature of 





Dried Beef Bladders Sacrificed 


Have a quantity to dispose of for 
quick sale. Address Box 937, c/o The 
National Provisioner, 15 Park Row, 
New York. °* 











Fred J. Anders Chas. H. Reimers 


ANDERS & REIMERS 


George F. Pine Walter L. Munnecke 


Pine & Munnecke Co. 


Packing House & Cold Storage 





C. W. RILEY, Jr.° 
BROKER 











Engineers & Architects 
Packinghouse and Cold Storage Designing— 
Consultation on Power and Operating Costs, 
Curing, etc. You Profit by Our 25 Years’ Ex- 
perience. Lower Construction Cost. Higher 





efficiency. 
206-7 Falls Bldg.. MEMPHIS, TENN. 
=, 








ARCHITECTS Pte ey Cork Insulation & 2109 Union Central Bldg., Cincinnati, .O. 
ENGINEERS Overhead Track Work. Provisions, Oils, Greases and Tallows 
— h : J ’ 
314 Erie Bldg. Packing House ” aree Detroit, Mich. Cheney 3750-316! Offerings Solicited 
Cleveland, O. Specialists 
oe . A 





PACKERS ARCHITECTURAL & ENGINEERING CO. 


WILLIAM H. KNEHANS, Chief Engineer 


ABATTOIR PACKING AND COLD STORAGE PLANTS 
Manhattan Building, Chicago, III. 


Cable Address, Pacarco 
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the ammonia at this point may correspond 
to the pressure of 150 Ibs., or in other 
words, 84.4 deg. 

Gases Mingle When Mixed. 


From the foregoing, it will be seen that 
the laws of physics state that when two or 
more gases are mixed together, they inter- 
mingle perfectly. So, in accepting this 
law, we cannot expect the heavy non- 
condensable gases to settle to the bottom 
by gravity, like mud in a water settling 
tank. 

Ammonia gas mixed with air or other 
non-condensable gases can easily be sepa- 
rated by condensing the ammonia gas into 
a liquid. But the liquid will not always 
readily flow to the bottom of the con- 
denser, for the same reason that water 
will not readily flow through an “air- 
bound” water line. 

The discharging of ammonia gas into 
one end of a continuous ammonia con- 
denser coil will force the liquid and non- 
condensable gas content out at the other 
end. This is the reason that non-con- 
densable gases are found at the bottom, 
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as well as other parts of the condensing 
coil. 

Nothing that we can do will correct this 
condition, except a complete removal of 
all non-condensable gases. 


panty eee 
ARMOUR BUYS ANOTHER PLANT. 

The Farmers’ Equity Cooperative pack- 
ing plant at Fargo, N. D., has been pur- 
chased by Armour and Company, it was 
announced this week. Preparatory to 
being operated by Armour and Company 


_ the plant is being remodeled and repaired. 


This is a well-built small plant in the 
heart of a producing section. It was 
operated for a time on the cooperative 
basis, but has been shut down for several 


years. 
lan 
How must tierces for pickled meats be 
made to comply with trade regulations? 
Ask THE BLUE BOOK, the “Packer’s 
Encyclopedia.” 
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CHICAGO LIVESTOCK. 
RECEIPTS. 
Cattle. Calves. Hogs. Sheep 
Mon., July 13....... 17,021 4,809 40,926 16,929 
Tues., July 14...... 076 8,156 20,243 13,771 
Ww air 26... 24. 2,268 2,918 15,117 14,161 
Thar., duly 16...... 12,939 4,025 20,984 14,924 
a 2 Ae 523 960 25,102 507 
Sat.;. GRY 3B. ccccses 16 186 4,946 
Total last week..... 52,643 16,054 127,318 65,008 
Prev. week.......... 53,800 12,241 119,178 75,745 
GM de wanecenee 71,095 16,192 203,229 59,167 
Two years ago...... 70,969 12,897 217,205 69,869 
SHIPMENTS 
Mon., July 13....... 3,638 58 10,948 732 
Tues., EY eee 1,968 88 6,397 1,266 
Wed., July 15....... 2,745 10 2,698 2,839 
Ther... FU 316..c%0 000 1,965 naaid 3,602 505 
,  : eee 1,414 4 6,628 887 
Sat., July 18........ 232 1,604 
Total last week..... 11,72 160 §=31,877 6,229 
PEOV. “WOR. ws ccoccs 13,488 357 35,111 6,629 
iC a) ae 20,341 308 41,604 9,053 
Two years ago...... 20,899 322 44,189 9,593 


Receipts at Chicago Stock Yards thus far this year 
to July 18, with comparative totals: 


9: 1924. 
CE vac cintscacweseduteonen 1,537,161 1,620,830 
Ce acces . eektanesdene Wea 520,682 472,851 
ME ec decionndnadedbcataesaal 4,827,640 5,921,124 
WE ha Civiosciidueecubacked 2,058,197 1,962,198 





Rendering Plants. 





Fig. 998 


patented H-P-M Governor. 


Trouble-Free Service 
-with JHE: -P-M Pressure’ Pumps 


—Because they are designed and built by the same organization that has been 
producing H-P-M High Pressure Hydraulic Presses for the last half century. 
There is a size and type of H-P-M Pump suitable for operating every kind of 
hydraulic press used in the By-Products Department of Meat Packing and 





A Steam driven H-P-M Hydraulic Pump with 





Fig. 2354 


A sturdy belt driven 
H-P-M Pump for two 
speed press operation. 





includes— 


Tankage Presses 
Oleo Presses 
Stearic Acid Presses 


Ba-P-™ Pressing Equipment 
for the Meat By-Products Industry 


Crackling (Curb) Presses 


Press Cloths and Racks 


| i 
Pressure Pumps 
Accumulators 

Valves 

Fittings, Packings 





52 Lincoln Avenue 








THE HYDRAULIC PRESS MFG.CO. 


H-P-M 
PRESSES 


“FOR YOUR PRESSING NEEDS" 


Mount Gilead, Ohio 








Combined weekly hog receipts at eleven markets 
for week ending July 18, with comparisons: 


Year 
Week. to date. 

Week ending July 18........... 484,000 18,069,000 
PROVES WEEE casrecccnccsecess 456, Ce  -_ vadsease 
Corresponding week, pr 735,000 22,515,000 
Corresponding week, a 729,000 21, "444,000 

Corresponding week, ee 469,000 16, 213; 000 
Corresponding week, 1921....... 487,000 17,092,000 


Combined receipts at seven markets for the week 
ending July 18, with comparisons: 


*Cattle. Hogs. Sheep. 
Week ending July 18. ...224,000 425,000 182,000 
PROVIORS WEEKS o os evens 215,000 386,000 173,000 
WE Wadindssees taneshea 233,000 611,000 170,000 
MOSS wtecdcsweecnded 228,000 602,000 193,000 
MEET 2800526 detdnkuaiene 213,000 378,000 223,000 
EE. Anascciedepawenaas 145,000 391,000 194,000 


*Cattle at Omaha and St. Louis counted as cattle. 


Combined receipts at seven points for 1925 to July 
18, with comparisons: 


*Cattle. Hogs. Sheep. 
Perry 5,067,000 15,464,000 5,164, 
BEE wid. aca: aietnnsidaw 5,198, 18,630,000 5,072,000 
ne ccosivwees 5,212,000 17,781,000 5,332,000 
ME dacacaatengun 4,913,000 13,282,000 4,997,000 
MS bs ais'ccechewen 4,467,000 13,438,000 5,859,000 





*Calves at Omaha and St. Louis counted as cattle. 
Chicago Stock Yards receipts, average weight and 
top and average prices for hogs, with comparisons: 


Average 
Number weight——-Prices—— 





received. lbs. Top Average. 
*Week ending July 18...124,000 242 igre 60 ao 
Previous week........... 119,178 239 4.75 13.60 
.¢hedebuaeda bes remade 2035 239 13.20 7.50 
MG ai a widcdic. ce bhaadarwiees 217,205 240 8.00 7.00 
0 RE Aer es ere eee 136,678 247 11,05 9.65 
a4 den as eeobbecauacaa 149,847 243 11.15 9.95 
SEY ncn ittes Atipitned cis 129,341 244 16.65 15.30 
Average 1920-1924........ 167,300 243 $11.00 §$ 9.90 


*Saturday, July 18, estimated. 
WEEKLY AVERAGE PRICE OF LIVESTOCK. 
Cattle. Hogs. Sheep. Lambs. 


*Week ending July 18. -_ = beg 4 $ bey = 
Previous week.......... 


ei as Vleet: b/0'd ha wa 15,00 17-50 3 & ins 
\ Rr ree 9.50 7.00 5.75 13.80 
BE. ek ewe cent eda dewets 9.65 9.65 6.60 13.10 
Bs cs diare ei venahanee 8.20 9.95 5.80 10.30 
BE Ss Bbc sata Cone waters 14.85 15.30 9.30 15.70 
‘Average 1920-1924...... $10.25 $9.90 $ 6.60 60 $13.40 
Following is given the net supply of cattle, hogs 

and sheep for packers at the Chicago Stock Yards: 
: Cattle. Hogs. Sheep. 

*Week ending July 18...... 40,900 94,600 Q 
Previous week.......... 7. .40, 84,067 69,116 
Cea er 50,754 161,625 50,097 
NES, 6 Vokvs 64.04 00%,095: 608m 50,070 173,016 60,276 
Wa Ga Senin Genasacsauae 44,774 y 72,430 


*Saturday, July 18, estimated. 


Chicago packers’ hog slaughters for the week end- 
ing, July 18, 1925: 


Armmae OO s 6. sos on on os Se ecces 
Anglo- eAmerican .......00++++ 


Boyd-Lamham =... ccccccccsesccceccecess we 
Western Packing Co.......-.seeeeeeeeenee ve 
Roberts ‘A Oake. ovcicscvelsaccccseesccaness 
ee eae ear rrr ere oe 
Independent Packing Co 





Brennan Packing Co...........0sceeeeceeeeee 6,900 
Agar Packing GO.:. ci... cscncvecsccvecvee scene 1,000 
CR ia dees chien vc ab c'n ke oc bba's Jes ane toe ene ten 16,400 
MUR i citntee sd cc evdewavgadvetedegepan 88,100 
Previous Week. .......--ccsee stew ee eeeeeenees . 
Year ago ....... a0 pated kecye Oe esen ee eC MeEee ES 172,100 
TWO YOOFS AGO... 2... ccccees ccwngewes eeevstien 172,800 
Three YeOATS AGO... 2.2... sceccccccesaceseccens 110,108 


(For Chicago liveatook priees, see page 38) 
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Chicago Provision Markets 


Reported by THE NATIONAL PROVISIONER DAILY MARKET 
SERVICE 


CASH PRICES. 


Actual Carlot Trading, Thursday, *° 


July 23, 1925. 
Green Meats. 


Regular Hams— 
8-10 1 BVE. occ cccccccccsccccescccsess @23% 
Serre @23 
12-14 WS. AVE... ... 2c cece ccccncccess @23 
BA-16 BG. AVE... . <2... 2 cccecsccccccces @23 
WG-28 IDS. AVE... .. 2... ccecccccrcccenees @22 
918-20 US. AVE. ... 2.2.2 ccecsccrccoses @22 
Skinned Hams— ana 
14-16 Ibs. )25 
16-18 Ibs. @25 
18-20 Ibs. @25 
20-22 Ibs. @23 
22-24 lbs @21 
24-26 lbs. 20 
25-30 Ibs. 18% 
@15}4 
- : eee ee ace embed 6 eewe ete @15% 
4- 6 lbs avg.--- parted 
15 
14% 
@14% 
ee 
27 
10-12 IDB. AVE... 2... eee c ec ceeccecececes @26% 
12-14 Ibs. AVE. ...- 0 ee eee e eee ce eee eeeenes 25 
D416 DDS. OVE... «220. c cc ccccccewccccccecs @23% 


6- 8 Ibs. 
8-10 Ibs. 


10-12 Ibs. 
12-14 Ibs. 


14-16 Ibs. 


Extra short clears, _— 
Extra. short ribs, 35/45............-. 

Regular plates, 6-8.............++5++5- 
Clear plates, 


Jowl butts 


Fat Backs— 
8-10 lbs. 2 
10-12 Ibs. 








avg... 


@15% 
1 


Dry Salt Meats. 


@15% 
@l4 


@15% 





FUTURE PRICES. 
Official Board of Trade Range of Prices. 
SATURDAY, JULY 18, 1925. 





Open. High. Low. Close. 
LARD— 
Rae ‘ nib 17.62% 
Sept. .........17.77% 17.80 17.75 17.75 
Sr eer 17.80 17.80 17.40 17.40 
CLEAR BELLIES— 
rere 21.90 21.90 21.90 
Sept. .........22.00 22.00 22.00 22.00 
SHORT RIBS— 
SRN 18.72% 
a Sin'be stud seek et : 18.72% 

MONDAY, JULY 20, 1925. 

Open. High. Low. Close. 
LARD— 
See 17.57% 17.60 17.50 17.52%ax 
er 17.75-70 §=17.75 17.65 17.65 
Oct -17.75-67% 17.75 17.65 17.65 
Nowe POT. . wos cece Ses eee 17.30n 
Dec. ...ss----16.17% 16.20 16.10 16.15 
BOM... 2.00 0006 00 cD 15.92% 15.92% 15.92% 
CLEAR BELLIES— 
ee ae 21.80n 
BI ns coin biel a's 21.90ax 
SHORT RIBS— 
eer 18.50 18.50 18.42% 18.42 %ax 
PE. eicocncee 18.62% 18.67% 18.52% 18.55 

TUESDAY, JULY 21, 1925. 

Open. High. Low. Close. 
LARD— 
Pe 17.45 17.65 17.421%4-45 17.65 
Es enn cedar 17.65-674%4 17.77% =17.55 17.77%b 
i ~ -< sees vasa 17.65 17.77% 17.57% 17.77%b 
Se. “Swede<keatens “eee 17.40n 
DS souiewingi 16.10 16.20 16.10 16.15b 
DM, dare encsus 15.85 15.92 15.77% 15.92%%4b 
CLEAR BELLIES— 
as Seas ar 21.95n 
Eh; acme staveuse cane ane 21.95n 
SHORT RIBS— 
ee 18.45 18.45 18.45 18.45 
Sept. .........18.50 18.67% 18.50 18.60 


WEDNESDAY, JULY 22, 1925. 
Open. High. Low. Close. 








LARKD— 
My. cvsok hake t 17.75 17.57% = 17.57 %ax 
Sept. 17.82%-85 17.85 17.70 17.72 
RNS... 0<04 vanes 17 17.85 17.70 17.72%b 
eee oe eee ‘ 17.35n 
RIP PE re ne aie 16.17 %ax 
Pe. “sstnsege ee 16.00 16.00 15.95 15.97% 
C = apes BELLIES— 
sos ohne phe 21.95 21.95 21.95 21.95 
aon. ogvakices oD 22.00 21.95 21.95 
SHORT —_ 
ee ...18.50 18.55 18.50 18.50ax 
Sept v6 0 osu 18.65 18.55-574% 18.60 
THURSDAY, JULY 23, 1925. 
Open. High. Low. Close. 
LARD— 
Fer 17.60 17.67% 17.60 17.67 4gax 
th“. 50 Sbchae 17.80 17.82% 17.75 17.80b 
eee. 17.89 17.85 17.75 17.80b 
i. «svswepes sk tas eS 3 17.45n 
| ee ea eee aioe PES 16.20b 
.: bivacotu gs 16.00 16.00 15.95 16.00b 
CLEAR BELLIES— 
a Saar ae 21.95n 
Sept. Se peASE som 21.95n 
SHORT RIBS-— 
ME. seanebshs. bans Fate Te 18.55n 
Sept. eee 18.65 18.67% 18.60 18.67% 
FRIDAY, JULY 24, 1925. 
Open. High. Low. Close. 
LARD 
BT arnt a» boon 17.70 17.70 17.67% 17.67%ax 
NL irda ok aol 17.8214-85° 17.85 17.80 17.80b 
Ee! s0n.os0 sens 17.8214-85 17.85 17.80 17.80 
Pere aA 17.45n 
Se, “pha ewinp ee 16.22% 16.22 % 16.22% 16.22% 
DMS aeiakas st 16.02% 16.05 16.0244 16.02% 
CLEAR BELLIES 
red bi Satie'sce bh aGe w tie ® ashe 21.90n 
Shi ak 6 etic > tats sxe 21.90b 
SHORT RIBS— 
EE. na widens awee ey oak snes 18.62%4n 
RK, Since vee mae 18.75 18.72% 18.72%ax 
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July 25, 1925 


CHICAGO HOG PURCHASES. 


Purchases of hogs by Chicago packers 
for the week ending Thursday, July 23, 
1925, with comparisons, were as follows: 











Week Cor. 

ending Prev. week, 

July 23. week. 1924. 

Armour & Co... ‘ .. 7,808 7,913 8,990 
Anglo-Amer. Pre eos 3,260 4,794 3,865 
YS EO 7,620 5,840 12,093 
G. H. Hammond Co..... 4,092 3,855 8.338 
Oe eee 6,866 6,997 9,525 
i fe RS eee 7,814 9,731 11,707 
Boyd-Lunham & Co...... 5,228 4,363 4,799 
Western Pkg. & Pro. Co. 7,300 6,400 8,400 
Roberts & Oakes.......- 4,179 3,018 4,967 
SS ee 2,639 3,006 4.206 
Independent Packing Co. 2,331 2,063 5,071 
Brennan Packing Co..... 6,245 7,070 6,318 
Agar Packing Co........ 600 917 1,000 
pee er 65,998 63,967 89,279 








CHICAGO RETAIL FRESH 
MEATS 











Beef. 
No.1. No.2. No. 3% 
Rib roast, heavy end 18 BR 
Rib roast, light end 25 20 
Chuck roast.... 24 20 14 
Steaks, round ........ 45 40 20 
men ag — first cu 4 4 = 
, porterhouse 
f Gamk .nccccccccccccce 25 18 
Beef stew, chuck....... $s aeenh 18 12% 
Corned briskets, boneless .... 22 18 
Corned plates ........sse-00+- 16 12 10 
Corned rumps, boneless........ 25 22 18 
Lamb. 
Good. Com. 
IR NTEOER 0 o0.0'5 0.0.50 00 00080008 45 21 
TAB cccccccccccccse docaccesecce Ue 28 
Chops, shoulder ..... oseneeeesds 24 10 
Ohops, rib and loin pashpaeuneeaeo: SP we 
Mutton. 
TAGS cccccsesccese secevsencoeses OO - 
EET. sa cccccoccccccosccosescéoone Ee ee 
Shoulders ° coccccecvccccs, 2S ae 
Chops, rib pn WOR ccs éascesdes ° 














Pork. 
Loins, wae, 9 10 avg.. -32 34 
Loins, whole, o 12 avg -28 30 
Loins, whole, 12 14 avg -26 28 
Loins, whole, 14 and over -22 24 
Chops .84 36 
Shoulders ° 2 
Butts ... 25 
Spareribs 18 
MED vccusece e0nsces 14 
Leaf lard, unrendered................0000. 22 
Veal. 
ND ca Sb cednevawes Catbcb4ecbveue 25 35 
apna Saves bess bbbhebewewedss sess ase 4 22 
rete yr rer aeroncessosvesso aan a 
a hak ebhonos ons'o 0 00gs60edne ceseonen 24 
ay o * loin chops Jeshiacsaes eeesdcceees 40 
Butchers’ Offal. 
WE nncccccccess evccccccccccce eecvedesececs 6 
ghop DE ns sednbdeetissses0e th nigewemerns< 8 
es, per 100 Ibs ...........-+- Valaasscee 50 
Calf s Sab pOSS dedernwd Soabue saeco ws se 19 
Er ccdahtis oven eabeeeceessicebeses Kb etees 15 
D@RCOMB 2... ccccccccccceccscccces Cecccccoee 12 
CURING MATERIALS. 

Bbis. Sacks. 

Double refined pene, gran., L. ©. L... 6% 65 

ee, Se eer ts cove UE 1% 


Double refined nitrate “of soda, f. o. b. 
N. ¥. & S. F., carloads.............. 3% 3% 
Less than cotieate, granulated.......... 4 3% 


Crystals gb csbrcwetwescese OE 5 
Kegs, 100@130 “tbs., “le more, 


Boric acid, in carloads, powdered, in bbls... 9 8% 


Crystal to powdered, in bbls., in 5-ton 
SUED GF TEENS cece cvsesdcccvenceccceces OB Oy 


In bbls. in less than 5-ton lots......... 9% 10 
Borax, carloads, powdered, in bbls...... - 5 4% 
In ton lots, gran. or powdered, in bbis.. 5% 5 

Salt— 
as ~~" age car lots, per =, f.o.b. Chicago, 





$ge bWEOSbn ee 650 whee eeDecddoessveneeess $ 7.60 
ein car lots, per ton, t.0.b. Chicago, bulk 9.10 
Rock, car lots, per ton, f. 0. b. Chicago...... 6.05 

Sugar— 

ee ee @4.40 

Benwed -Wawar, GH WAS... isieccceicciccseee @4.00 
Syrup, testing 68 to 65 combined sucrose 
ONES bs fed sGlu esusdecchareeetcaces @0.27 

Standard granulated, f.o.b. refiners (2%).. @5.35 


Plantation, granulated, f.o.b. New Or- 
leans (less 2%) 


<? 
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CHICAGO MARKET PRICES 


WHOLESALE FRESH MEATS. 
Carcass Beef. 
Week ending 















Fore Shanks ... 
oe Shanks . 
Strip Loins, No. 
Strip Loins, No. 
Strip Loins, No. 3. 
Sirloin Butts, No. 





July 25. 
Prime native steers........ 18 @21 
Good native steers .......... 17 @19 
Modium steers .......ccccees 12 @16 
Heifers, good...... endees -. 13 18 
GOWB ccccccccccccccses van eee 8 14 
Hind quarters, Chloe. .. 2.000 26 
Fore quarters, choice........ 15 

Beef Cuts. 

Steer Loins, No. 1.......... @40 
Steer Loins, No. 2.......... @36 
Steer Short Loins, No. 1.... @47 
Steer Short Loins, No. 2.... @45 
Steer Loin Ends (hips) caw eave @30 
Steer Loin Ends, No. 2...... @30 
GOR TMB ig ove csscecescscess @29 
Cow Short Loins. See pv eeec @30 
Cow Loin Ends (hips)...... 24 
SU SS SS eae 26 
eteer Bite, No. 2... ccvcess @25 
Cow Ribs, No, 1.........4.. @23 
Ce SE, le, Bens once sos @20 
COM TS Ds Bis cccne seuss @13 
Steer Rounds, No. 1........ @20 
Steer Rounds, | ae ee @19% 
Steer Chucks, pS res @12 
Steer Chucks, No. 2.......... @11 
Cow Rounds ..ccccccccccccce @16% 
Cow Chucks........ toecees oe 9 
Steer Plates.......... cones 12% 
Medium Plates 9%4@12 
Briskets, No. 1... 18 
Briskets, No, 2.. 14 
Steer Navel End 8 
Cow Navel Ends . 7 


Sirloin Butts, No. 2: @30 
Sirloin Butts, ye A 18 
Beef Tenderloins, No. 1 75 
Beef Tenderloins, No. 65 
Rump Butts ...... 17 
Flank Steaks .... e 17 
Shoulder Clods ...... ctoene 15 
Hanging Tenderloins ........ @10 
Beef Products. 
Brains, per Ib..... aa'wd va wb 8 9 
TRORMES ccccccccccccvaccecnce 8 
EES wakeea nes ceebes on sic 29 30 
Sweetbreads .........-..500- 38 
DET, BOP WD. occ ccc ccccces 5 6 
Fresh Tripe, plain.......... @ 4 
Peeen Trip, Be Gees ccccees @ 6% 
BRO, ace seetee os canes 8 @12% 
pee oe Se eee 9144@10 
Veal. 
Choice Carcass ............. @2 
BOON CAFCRRB 2.2 ccccccsccoce 15 @lij 
Good Saddles ........+..e06- 20 26 
ae 12 
Medium Backs .............. 6 
Veal ae a 
BUGIAE, “GOO coc csicccscaces @10 
WROTIPONGS. 2 ci ccc crces 58 oo 
ee OL eee err @31 
Lamb. 
Choice Lambe: ...ccccccccreee @29 
RECO TM occ esctess @27 
ge eee ere er Tos @32 
Medium Saddles .. @30 
Choice Fores ... @22 
Medium Fores ... @20 
ies, per lb es 
Lamb Tongues, each 5 13 
Lamb Kidneys, per is oc @25 
Mutton. 
NT ON ao tania egesd @9 
pe eee @i6 
Heavy Saddles ..........+.+. @12 
Light Saddles ............-. @18 
NY, OOO 6 keene Sueur a @7 
BAGS FORGE ood scisseccsene @12 
gO rer oe: @20 
Mutton Loins ............5.- @20 
Po ae ne a9 
Sheep Tongues, each........ @13 
Sheep Heads, each.......... @10 
Fresh Pork, Etc. 
Dressed Hogs .........+++00: @18 
Pork Loins, 8@10 Ibs. avg... . @29 
MOG TAG occ cvte sc seca vis @19 
po eer err ee 50 
Spare RIMS .ccccccccccecs ee 14 
Sa 
HROGKB ccc ccccces iibsea genes @12 
WOE wccccccccsccces ouvewens 12 
POR cncadiseeedes caer 8% 
EI WOOL ccccuvcoceecsucss 5% 
Ve reer eae ue 138% 
Blade Bones .......+eseseee% 
Cheek Meat ..... esvecasaeee @ 5 
Skinned Shoulders ........-- @17%4 
Pork Hearts ......00c0 S.e0be 9 
Pork Kidneys, per Ib........ 9 
bw BOnOS .cccccsccccccvvce 9 
1 Bones ........ pevoeeree 12 
SOS WE 66.9. cwrek op hid wanes @16 
Is a ce iled'dc odie onl nbs 5 Vines @27 
SE von Sb wanddne pee ewunas« @16 
pT PP orrererierer eee @28 


*. 


Cor. week. 
1924. 
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DOMESTIC SAUSAGE. 


Fancy pork sausage, in 1-lb carton......../ 30 
Country style sausuge, fresh in link...... 22 
Country style sausage, fresh in bulk...... 21 
Country style sausage, En <502' 24 











sausage, fresh . 16 
Frankfurts in — casings. @16 
Frank: p casipgs. 19 
Bologna in beef Hoag choice 16% 
Bologna in beef middles, choice. . 16 
Bologna in cloth, paraffined, choic @14% 
Liver sausage in hog bungs.... 20 
Liver sausage in beef rounds 18 
Head cheese ....... 14 
New England luncheon specialty 25 

Liberty luncheon specialty. . 20 
Minced luncheon specialty. @15% 

sa I ccccce coe 24 
Blood sausage ............+. 18 
Polish sausage ........... seecoceccces eses ae 


DRY SAUSAGE. 
Cervelat, choice, in hog bungs............. 
Cervelat, new condition, in hog bungs...... 
Cervelat, new condition, in beef middles.. 
Thuringer Cervelat ..... PPR eer Ey Perry 


‘armer 
ge seveues 





GUGIDB nh cc ocdcssccccoctees 
Milano Salami, uation, in hog bungs weseces 
B. C. Salami, new condition..... A LTR 
Frisses, choice, in hog middles..........++ 
o— eet RaSeadeee 8 eee ese bes 
Mortadella,, ‘hew ‘condition. . bovece cue see 
Virginia occ ecesecccccsveces bee 


‘SAUSAGE IN OIL. 















Bologna style sausage in weet — 
Small tins, 2 to crate........... soe -$6.50 
7.50 
8.00 
9.00 
7.00 
Large tins, 1 wescccccccccs GOO 
Smoked link sausage in pork —— 
Small tins, 2 to crate - 7.00 
ge tins, 1 to crate...... - 8.00 
SAUSAGE MATERIALS. 

Regular pork trimmings...............-06+ 144@15 
= lean pork trimmings............... 19 @19% 
tra lean pork trimmings.......... tekewa 21 @22 
Neck bone pork trimmings........ wep ewones 16 @16% 
Pe I Reno c t cae viene cen deese @13% 
PE ERG IEVES EERE PoP ES ar 5 @6 
Fancy boneless bull meat (heavy)......... 9 @9% 
IR, SI Se ns ia keg he ORR ORONO OW es @ 6% 
SHANK MORE 2... cccscccccscccsccccescvccese @ 6 
IG. 2 DGGE THUMIBINES, 66.0.06 0 csccececsesecss @ 5% 

Beef hearts........-..00+ eeccccccccccccese g 
Beef cheeks, trimmed............ cccccegeee 6 
Dr. can cows, 300 Ibs. and up............ @ 5 
Dr. cutters, 350 Ibs. and up............6.. @ 5% 
Dr. bolonga bulls, 500-700 lbs.............. 7 @T™% 
BR Wis occ ccccanccsescccecses secceees BKH@ 3% 


Cured pork tongues (can. “tr. Joccscovecees 
(These are prices to wholesalers, on material packed 
in new slack barrels for shipments.) 


SAUSAGE CASINGS. 


(F. 0. B. CHICAGO.) 
Beef segete, domestic, 180 sets, per tierce 
per 









Date nainKe VAS Rae aie baoumies ehacea as 4 @21 
oat. round, export, 225 sets, ‘per tierce, - 
Beef middies, 110 "e pet tierce, ‘per set. @2.10 
Beef cae No. , 400 pieces, per erce, 

DEF PRCCE 2... ceccccccccccccevccccscces @26 
Beef bane, 2 No. 2, 400 sng per “terce, @18 
Beet weasands, No. 1, per piece. Pree oe @lj 
Beef weasands, No. 2, per piece..... ° @12 
Beef bladders, small, per doz...........++ @1.50 
Beef bladders, medium, per doz.......... @1.85 
Beef bladders, large, ~~ __ Serre @1.85 
Hog casings, medium, f . O Sy per Ib.....- = 1.50 
Hog casings, narrow, f. “0. 8. op DOF WD. ..ccee 3.00 
Hog middles, without cap, per set......... 17 
Hog middles, with cap, per set........+++. 19 
Hog bungs, export............ GVaeyebiosnas 32 
Hog bungs, large, prime........+sseeeeees @22 
Hog bungs, medium..........ceeeeeeeeees @15 
Hog bungs, small, prime.............+ee0e- 10 
Hog bungs, MAIrow........e eee e cece eeeee 5 
Hog stomachs, per piece.........-.+eeeees @i7 

VINEGAR PICKLED PRODUCTS. 
Regular tripe, 200-Ib. DDbl........seeceeeeeeeees 14,00 
Honeycomb tripe, 200-Ib. bbL 16.00 
Pocket honeycomb ape 00 
Pork feet, “lb. bbl....... 15.50 
Pork tongues, 200-lb. bbl... 53.00 
Lamb tongues, long cut, 200-1 48.00 
gamb tongues, short cut. 200-lb. bbl... -- 57.00 


BARRELED PORK AND BEEF. 


Mess pork, regular ........eeeceeeceeesceees 39.00 
Family back pork, 20 to 34 pieces............ 39.00 
Family back pork, 35 to 45 pieces............ 39.00 
Clear back pork, 40 to 50 pieces............+. 1.00 
Clear plate pork, 25 to 35 pieces............+. 35.50 
Clear plate pork, 35 to 45 pieces..........++++ 33.50 
Brigket pork ....cccccccccccccsccccscessecues 43.50 
Bean pork .isccccccccvccee EY Siew coe 0 lee'g 68 Wonw - 81.00 
UE TOO oo oc dian'n 0.06.06 Ker 5.a nnn oe ceincnsicns Gis 21.00 
Extra plate beef, 200 Ib. bbis............-+--- 22.00 
COOPERAGE. 

Ash pork barrels, black iron hoops........ 1.50@1.52% 
Oak pork barrels, black iron hoops........ 1.70@1.72% 
Ash pork barrels, galv. iron hoops........ 1.70@1.72% 
Red oak lard tierces........ceceeseceeeees 2.15@2.17% 
White oak lard tierces...........ssseeees 2.35@2.40 
White oak ham tierces...........eseeeees 





49 
OLEOMARGARINE. 
Highest grade natural color animal fat mar- 

garine in 1 Ib. cartons, rolls or prints, 

Ti GE be cacacdccacnvedcee Ken eee @25 
White animal fat margarine in 1 Ib. car- 

tons, rolls or prints, f.o.b. Chicago...... @23% 
Nut margarine, 1 lb. cartons, f.0.b. Chicago @21 

(30 and 60 Ib, solid eee tubs, 
lc per lb. less. 
Pastry oleomargarine, 60-lb. che, f.o.b. 
GEE ncn scans westeocasécanccenesse @16 
DRY SALT MEATS. 
TEOUEURONE GRMN, oicii. oie 0:60.66 acke cine s 66 be:6 > 19 
By Ce Mica ancud san eks ouyeds-<opicn ee 
Short clear middles, 60-Ib. avg............. @19% 
ew Sr eee @23 
Clear bellies, MTL 0s to ncccadedae en 22% 
ee TR, SR Ts a onc censcceedendees 21% 
bee... 3 Sear ee 2146 
BE OUIEO, FO TOR ov cccdcicccesscccces % 
DOG WG, SNE WOR icc ccceccaceoscnease 16% 
ee I, INE FNS 6.5 6 6.05.00 6:06:69 550 scm 16% 
Be 8 Pr rere ee @17T\% 
PT NS 8g oa G4 0.4 ccs wewsinenaeee mele 17% 
BE, Waste ac ies petas tsb vedincketdoaawed 14% 
WHOLESALE SMOKED MEATS. 
Regular hams, fancy, 14@16 lbs........... @31% 
Skinned hams, fancy, 16@18 lbs........... @33% 
Standard eel hams, 12@16 lIbs......... @29%, 
be are re 20 
Standard + oll “i@s Acc ai as 'necas aa cee 40 @44 
Standard bacon, 10@12 Ibs................. 39 @40 
Standard bacon, 12@14 lIbs................36 @37 
Standard bacon strips, 6@7 Ibs............ @33% 
Cooked hams, choice, skin on, surplus fat 
MT IE sis is. cal anksic echo cthmae eu ah @43 
roked hams, choice, skinned, surplus fat 
SMW EES 6 a's we weeds SUC Ree ene bse Vee © 44 
Coed hams, choice, skinless, surplus fat oe 
Cooked picnics, skin on; surplus fat on. Stet @26 
Cooked picnics, skinned; surplus fat off... . @27 
Cooked loin roll, smoked............eeeeee- @48 
ANIMAL OILS 
Beime: tord ell... wecivess 1944 @20 
Extra winter strained lard 9 19% 
Extra lard oil....... 4 1444 
Extra No. 1 lard 134% @13% 
No. 1 lard oil 3 13% 
No. 2 lard oil 124%@13 
Pure neatsfoot oil 144% @14 
SY CI Rs nce o'6.'ks0 an bade eecetenen 13% 138% 
eh IE Os 6 Fis cececteecaseetanle Sie 
SR is o6 avec adencssduagecsee % Sisit 
LARD (Unrefined). 
Prime steam, cash tierces............... @17.57 
ee ee errr ee ee @17.07 
RI  TUMRASS: 5.4%. 3:kc0 thecacded wtecoia <0 de ee on 17. 
ND, CU soo aster neon set cuted eras Stasis @20.50 
LARD (Refined). 
Pure lard, kettle rendered, per lb....... @18.00 
iy, ae = ae ae ieee @18.00 
CI. ino 4 90 kg wae Geka heis Cabeele bad @13.00 
OLEO OIL AND STEARINE. 

Pie a he Eee ee Cee 138% @13% 
OG, MORE SLA Loo sdacs tent aka me 13 14 
Co eer err eee 13 18% 
WUD Ds OP GUND GIR cc cwedsccecdccenaggene 12% @13 
WO. SF: GINO GOs is sere seccceuatccdepevisthiacda 
‘Prime oleo stearine, edible................ 134% @13% 

TALLOWS AND GREASES. 
Edible tallow, under 2% acid, 45 titre..... 104 @u1 
so we Se eer errs 9% 
No. 1 tallow, basis 10% f.f.a., 42 titre..... i 9% 
No. 2 tallow, basis 40% f.f.a. 40 titre..... 834@ 8% 
Choice —— grease, max. 4% acid, loose, 

RE, nvchwadcsswkcu es aae aaa ieee ss HeN 13 @13% 
B- White. grease, max., Ay ERS ae 9%@10 
WO GOON, IPED Bok Merc tccnticcicecaat 9 9% 
po ae ES eT ee 8% 8% 


VEGETABLE OILS. 


Crude cotton seed oil—in tanks f.o.b. Val- 
DOP © ONES og once cere pecwsies cass tenaac te 
White deodorized, in bbls., c.a.f. Chicago. 13% 014 
Yellow, deodorized, in bblis..........-..065 13 
Soap stocks, 50% f.f.a. basis, f.o.b. mills.. 8% 
Corn oil in tanks, f.o.b. bbls...........+-. 10 
Soya Bean oil, sellers tank, f.o.b, coast. 11 
Cocoanut oil, sellers tank, f.0.b. coast.... 
Refined in bbls., c.a.f. Chicago........... @12% 


FERTILIZERS. 


Blood, ground..........ceesecceress 
| rrr rere res cee 
Ground tankage, 11 to 12% 3. 
Ground tankage, 6 to 10% 3. 
Crushed and unground tankage........... 2. 
Ground raw bone, per ton.......-..esee0e + 

25 





Ground steamed bone, per ton..........++ 
Unground steam bone 
Unground bone tankage.........+.se00. . 18. 


HORNS, HOOFS AND papain 


No. 1 horns, 75 Ibs. average.........+- 75.0 
No, 2 aan, 40 Ib. avenge qeesetsnges 
Wo. B WONG. cc ccccccecscccccccsccces +. 100 
Hoofs, neinek and striped. .....ceeccoee 
Hoofs, white......cccccccccccecescece 
Round shin bones, heavies......... eee 
ee shin bones, lights and med.. i eae 


Hea 
Light flats .cccccccccccccosss 
Thigh bones, heavies. Late eiaiee a 92 clues te 
Thigh bones, lights and med......... ° 
BO GUNN: acs ce cscenshescvebucuas le 
Note—These quotations apply to No. 1 product, 
which must be assorted, free from grease spots and 
cracks, hard and clean, uniform as to cut and weight. 
Packed in double bags and carload lots. Quotations 
on unselected stock will be found in ‘‘Packinghouse 
By-Products Markets’ reports on another page. 
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Retail Section 


Cooling the Meat Market 


Refrigeration Methods and Equip- 
ment for the Retail Shop 


Many retailers do not need refrig- 
eration all day, every day. And yet they 
must have dependable cooling systems. 

To meet the demand for this kind of 
part-time refrigeration, a special kind 
of cooling plant has been designed. It 
stores up refrigeration during the time 
the machine is operating, which it uses 
to keep the box cold when the machine 
is stopped. 

The up-to-date retailer will naturally 
want to know about this type of 
machine. He will want to be able to 
tell the efficient part-time system from 
the inefficient, and the best way to 
run it. 

In the following article, one of a 
series written for THE NATIONAL 
PROVISIONER by a refrigeration expert, 
the parts and operation of the part time 
refrigeration system are described and 
explained. 

The principles of shop refrigeration were 
ee in the first two articles, which ap- 
peared in THE NATIONAL PROVISIONER 
of March 21 and April 4, 1925. 

In the third, in the issue of April 18, the 
construction and operation of the cooler 
itself was taken up. The discussion of the 


ice bunker was begun in the issue of May 2, 
and was continued in the May 16 issue. 

Dry air refrigeration was taken up in ae 
sixth article, in the issue of May 
chanical refrigeration was the sulvect ‘of the 
article in the June 13 issue. 


Part Time Plants 
By M. W. Stoms. 


Where the refrigerating plant is design- 
ed to operate only a part of the day, the 
cooling coils in the refrigerator are sup- 
plemented by “hold-over” tanks, 

Part of the cooling coils are placed in 
the hold over tank and immersed in brine, 
and the remainder of the coils are left in 
direct contact with the air in the cooler. 

Fig. 5 shows one arrangement of cool- 
ing coils and hold-over tank that has 
proven very satisfactory in practice. 

Storing Up Refrigeration. 

The object of the “hold-over” tanks is 
to store up refrigeration during the hours 
the machine operates so as to keep the 
refrigerator cold during the period that 
the refrigerating machine is shut down, 
In other words, the “hold-over” tanks 
hold over the cold temperature of the 
cooler from’ the time the plant stops until 
it is started again. 

During the operating period the brine 
in the “hold-over” tanks is cooled by the 
ammonia coils immersed in it so that it 
will be cold enouugh to absorb heat from 
the cooler during the shut down period. 

The exposed ammonia coils, that is, the 
coils in direct contact with the air in the 
cooler, absorb heat from the cooler during 
the operating period. 


Best Way to Arrange Coils. 
There are several ways of arranging the 


coils and tanks, but the preferable manner 
is outlined as follows: 

The coils and tanks should be located in 
bunkers to facilitate the vigorous circula- 
tion of the air. 


The “hold-over” tank should be placed 
next to the baffle board properly spaced 
therefrom, so that the air will circulate 
first over the tanks and then over the 
cooling coils. The reason for this is that 
the lowest cooling temperature in the 
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FIG. 5.—“STORING UP” REFRIGERATION. 


Cross section of cooler, showing holdover 
tanks and cooling coils. 


system is in the exposed coils when the 
compressor is operating, so the air is 
further cooled after passing the brine tank. 
This materially increases the movement 
of the air in the cooler and also creates 
a much dryer condition inside the refrig- 
erator. 
Must be Properly Made. 


It is very important that the volume of 
brine and the surface of the brine tank 
be properly proportioned to each other, 
and that both be of a size suitable for 
your particular cooler. 





Retail Cutting Tests 


Do you make your own cutting 
tests, Mr. Retailer? 

You are working in the dark 
if you do not! 

The valuable series of articles 
on cutting tests for the retail meat 
dealer which ran in THE Na- 
TIONAL PROVISIONER has been re- 
printed into one pamphlet. It 
makes a handy reference guide to 
follow in making your cutting 
tests. Every retailer needs one. 

They may be had by subscrib-' 
ers by sending in the attached 
coupon, together with 5 cents in 
stamps: 

The National Provisioner, 
Ol4 Colony Bldg., Chicago, Il. 


Please send me copy of reprint on “Cut- 
ting Tests for Retailers.” 


Name .......ee0% eevcccesore eccccce eccccce 
Btreet .....e-ee0s PYTTITITTL TTT TTT Te 
CULY .cccccccccccsccccccces ccvcccccccesecs 


Enclosed find 5 cents in stamps. 











The total amount of cooling coils re- 
quired as well as the proportional amount 
of exposed and submerged coils is of 
equal importance. 

Too much tank surface, too much brine 
volume or too much cooling coil is ac- 
tually worse than not quite enough. 

Where there is not quite enough the 
operating time can be extended; but where 
there is too much, ice forms on the coils 
and tanks, blocks circulation and causes 
a wet cooler. 


[EDITOR'S NOTE.—Later articles in this 
series will describe automatic plants, the 
brine spray system, etc.] 


Tell Us Your Troubles 


In this column the retail meat dealer’s ques- 
tions will be answe: 





Address a - uiries to Editor, 
THE NATIO VISIONER, “Ola Colony 
Bidg., es” 











His Cooler “Sweats’’ 


An Eastern wholesale and retail meat 
dealer is having cooler troubles. -He says: 
Editor The National Provisioner: 

My cooler sweats overhead, and I have not been 
able to overcome it. The coils are on the side of 
my box and I do not get the right circulation. Can 
you give any information regarding it? 

It is very difficult to advise this inquirer 
from the information he gives regarding 
trouble he has with his ice box sweating 
overhead. 

Evidently he has a storage box with 
direct expansion ammonia coils on the side 
walls. 

This is the hardest type of cooler to 
properly refrigerate, because it is harder 
to get circulation. If the coils are along 
one wall, he should have a well-insulated 
baffle plate in front of them, in order that 
the air which is cooled by the coils may 
drop rapidly to the floor of the cooler 
and gradually rise to the ceiling. 

In each case the coils should have an in- 
sulated baffle in front of them. 

It may be in this particular case there 
are coils on one side wall and a storage 
tank of brine on the other wall. 
case the brine tank should also be sepa- 
rated from the center of the room by a 
baffle. The baffle should have about 4 
inches of clearance between it and the 
tank or coils, as the case may be. 


~ ——fo 

Roach & Hall have engaged in the meat 
business in West Point, Nebr. 

Jake Femsenburg has opened a meat 
market in Arlington, Nebr. 

M. K. Mahoney has opened as the Stop 
& Shop Grocery-Market, at 4925 82nd 
street, S. E., Portland, Ore. 

Gates & Gates have engaged in the 
meat in Cottage Grove, Ore. 

The Gem Meat Market has been opened 
in Blackfoot, Ore., by Albert Miller and 
Harry Burt. 

Fire recently neaweoved both the Wyatt 
and Murray and Brown & Fountain meat 
markets in Kendrick, Ida. 

C. W. McNamer has opened a meat 
market at Heppner, Ore. 

A. F. Michael has purchased the meat 
oe of Reilly & Michael in Pilot Rock, 

re. 


In this © 
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Why Do Retail Meat Dealers Meet? 
National President Tells of Things to be Done 


By A. H. Fenske, President, National Association of Retail Meat Dealers. 


A convention in its largest aspects will 
render potent aid in creating good will, 
and a better understanding among the 
many branches of the meat industry. 

The convention will, in its broad appeal, 
constitute an educational factor of greatest 
importance, exemplifying and summing up 
the march and progress of successful re- 
tailers who are meeting the new standards 
of modern life. 

At the annual meeting will be voiced 
new and higher aspirations, necessary in 
these times when retail distribution is at 


-such a low ebb. It is at the annual con- 


ventions that reports of studies and sur- 
veys are released, opening the avenues 
toward the larger era of cooperation and 
good-will that is surely coming. 


Trade Is Getting Together. 


With the many branches of the industry 
today being rapidly brought together by 
the new agencies of communication, one 
of the supreme tasks of the times is to 
bring about a better understanding and 
spirit of cooperation between these 
branches, that will perfect economies in 
the distribution of food products for the 
consumer. 

Let this coming convention be a herald 
announcing to all that prosperity and 
happiness can come only with righteous- 
ness and an equal chance for all. Let the 
old narrow spirit of exploitation be ban- 
ished by the new broad spirit of service 
and effort to improve the trade. 


To Correct Trade Evils. 


It is better for the trade to plan and 
carry out a program of reform than to 
wait for legislators to act in response to 
the clamor of the public and others, that 
some ethics be instilled in this industry. 

A report recently released by the United 
States Department of Agriculture touches 
upon the many evils of the trade, and this 
association will bend every effort in co- 
operation with the other branches of the 
meat industry to bring about a general 
housecleaning in the business, that will 
eliminate the inefficient and incompetent, 
who use unscrupulous methods for their 
own profits, and degrade an honorable 
vocation. 

Reputable dealers are those who pro- 
mote standards of quality and service, 
contribute to the stability of industry, and 
respect the full rights of citizenship and 
Promote welfare of the public. 

Outline Standards of Practice. 

At our annual meeting we shall endeavor 
to outline certain standards and practices 
that will reflect credit upon the business 
conduct of our members. 

We shall recommend a bookkeeping sys- 
tem for our members that will enable them 
at all times to know just how their busi- 
ness is progressing. 

We shall urge that they avoid every kind 
or form of exaggeration in their adver- 
tising, and shall also instruct them how 
* curb their competitor, if he continues 
heft gua advertising and unscrupulous 

At this annual meeting will be brought 
together and demonstrated educational 
Principles, practices and opportunities in a 
manner that has never been equaled at:an 
annual convention before. 

To attend, which is the privilege of 
every retail meat dealer in the United 
States, and take advantage of the oppor- 
tunity offered at this convention of study 
and investigation, will in itself be an edu- 
cation to the average retailer who is pro- 


gressive enough to avail himself of this 
invitation. 

I hope that with the closing of our an- 
nual meeting the spirit which has governed 
its action will not lie dormant, but will 
eventually consummate in a better under- 
standing and more complete appreciation 
of all its efforts for the betterment of the 
industry. It is my sincere wish that it 
will go far toward the actual bringing 
about of permanent improvements and 
general betterment in the distribution of 
retail meat products. 


——e---—— 
LOCAL AND PERSONAL. 


A new meat market has been established 
at -Tenth street and Garfield avenue, 
Indianapolis, Ind., by Walter Tharp. 

The meat market and grocery of A. 
Nozero in Dodgeville, Mich., was recently 
destroyed by fire. 

Charles G. Stumpp has sold his meat 
market in Washington, Ind., to H. J. 
Morton. 

_ A_new meat market has been opened 
in Kohler, Wis., by Roman Stephani. 

A. Chudacoff has purchased the 
Egger and Seidl meat market in Marinette, 


is. 

H. L. Cordes has sold his meat market 

in Mitchell, Ia., to Dan Herner. 

new meat market has been opened 
at 325 Bedford street, Fall River, Mass., 
by the Quality L&B Market. 

Riddle. & Sons have sold their meat 
market in Valliant, Okla., to R. O. Orr. 

A new meat market, known as the Har- 
bor Grocery and Meat Company, has been 
opened in Aberdeen, Wash., by Felix 
Sklodowski and Alex Jarzombek. 

A new meat market and grocery has 
been opened in Tucumcari, N. M., by J 
R. McKee. 

The Holladay Meat Market in Auburn, 
Nebr., has been sold to J. W. Swift. 

Ren Howard has sold his meat market 
in Madisonville, Ky., to Elgie Adcock. 

A new meat market has been opened in 
Oswego, Kans., by Fred Miles. 

The Sanitary Meat Market in Beebe, 
Ark., owned by O. L. Watson, has been 
sold to Thomas Price. 

Brown Brothers meat market and 
grocery in Richmond, Mo., has been sold 
to S. P. Redd. 

A new meat market has been opened in 
Blytheville, Ark., by J. F. Winborn. 

A new meat market has been opened 
in Axtell, Kans., by D. C. McLaughlin. 

Dewey Parker has sold his meat market 
in Kaufman, Tex., to Ed McGowan and 
Robert McKissack. 

A new meat market has been opened 
in Grand Prairie, Tex., by J. L. Townsend. 

Allen Smith has sold his meat markct 
in Ada, Kans., to Raymond Gasaway. 

A new meat market has been opened 
in Huntington, Tex., by B. L. Collins. 

A new meat market has been opened 
in Steinkuehler Bros. grocery, 1139 N. 
llth street, Springfield, Ill, by C.F. 
Richards. 

Julius Kanold is about to open a new 
meat market in Longview, Wash. 

E. L. Nance has sold his Idaho Meat 
Market in Spirit Lake, Ida, to E. J. 
Revier. 

George Talaganes has sold his Indepen- 
dent South Side Grocery and Meat Market 
in Rawlins, Wyo., to Thomas Franks. 

new meat market has been opened 
at 503 N. Tremont avenue, Indianapolis, 
Ind., by Henry Martin. 

Winnie Miller is the new owner of the 
meat market and grocery located at 1460 
Spaan avenue, Indianapolis, Ind. 

H. L. Gregg has sold a half interest in 
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his meat market in Bentonville, Ark., to 
G. D. Kent. 

A meat department has been added to 
the C. Ericksen grocery in Askov, Minn. 

A. L. Burnham has sold his meat mar- 
ket in Griswold, Ia., to H. R. Errick. 

Joseph Greenwald has opened a new 
meat market, known as Meatland, in Lake 
Geneva, Wis. 

A new meat market, known as the Every- 
day Meat Market, has been opened. in 
Glidden, Ia. by Guy Smith and Joseph 
Yoeman. 

A new meat market is soon to be opened 
in Monticello, Minn., by Charles Stewart. 

G. Auch has sold his meat market in 
Tuttle, N. D., to Joseph Werre. 

John Gross has purchased the interest 
of his partner, Joseph Werre, in their 
meat market in Robinson, N. D. 

The red front Meat Market in Owen, 
Wis., has been sold to C. E. Van Wormer. 

Fred J. Wohlcke has sold his meat mar- 
ket and grocery located at 1121 Pearl 
street, Boulder, Colo., to Albert E. Gra- 
ham and George J. Helmer. 

A new meat market has been opened 
in Worthington, Minn., by George Manuel 
and Ed Hill. 

A new meat market has been opened 
in Tracy, Minn., by Max Nash. 

A new meat market has been opened 
at 1431 Jefferson street, Minneapolis, 
Minn., by James C. McCurn. 

Nacogdoches Barbecue & Meat Market 
has been opened in Nacogdoches, Tex. 

John Leeds has sold his City Meat Mar- 
ket in Nelson, Nebr., to W. L. Bunn. 

A new meat market, known as the East 
Hennepin Provision Company, has been 
opened at 505 East Hennepin avenue, Min- 
neapolis, Minn., by S. Schneider. 

A. Geckler has sold his meat market 
in Bryant, S. D., to Otto Stoltz. 

The Sorenson Meat Market in Ogden, 
Ia., has been sold to W. E. Nolan. 

A new meat market has been opened in 
Leigh, Nebr., by Carle Bros. 

Fred Ereman has opened a new meat 
market in Sayre, Okla. 

The McKinley Cash Market has been 
opened at 3521 McKinley Ave., Tacoma, 
Wash., by Arthur Hansen and Matt Isley 

H. F. Duenning has purchased the 
Moore meat and grocery business at First 
and Harrison, Guthrie, Okla. 

Will Knutzen has sold the De Sota 
Meat Market, De Sota, Kas., to Fred 
Scoville. 

J. A. Lortie has purchased the interest 
of John Walker in the City Meat Market 
in Kinsley, Kans. The firm name is now 
Kline & Lortie. 





Tell This to 
Your Customers 


Under this heading will appear infor- 
mation which should be of value to meat 
retailers in educating their customers and 
building up trade. Cut it out and use it.’ 











CARE OF MEAT IN THE HOME. 


Suggestions on how to care for meat 
in the home would be welcomed by most 
housewives. The following hints were 
prepared by the Institute of American 
Meat Packers, and should be passed on to 
your customers: 

As soon as meat reaches the house it 
should be unwrapped and placed in the 
refrigerator or other cold place. If meat 
is wrapped in rice paper, remove only the 
outer wrapping paper, as rice paper helps 
keep the color of the meat, and protects it. 

If the meat is to. be kept over night or 
longer in hot weather, it is a good plan to 
either sear the surface, let it cool and set 
it in a cold place, or to marinate the meat 
with a dressing made of one part vinegar 
and three parts of oil, salt and pepper. 
This gives a coating to the meat and adds 
to its flavor and tenderness when cooked. 
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New York Section 


Donald Mackenzie and C. B. Duffey, 
Swift & Company, Chicago, were visitors 
to the city this week. 

Wm. H. Allerdice, of the Indianapolis 
Abattoir Company, Indianapolis, Ind., was 
a visitor to New York recently. 


C. A. Olson, smoked meat department 
of Wilson & Company, Chicago, is spend- 
ing a few days in the New York district. 

Wallace Crozier of the transportation 
department, Swift & Company, New York, 
is taking a two weeks’ vacation in the 
West. 

V. H. Munnecke, vice president and head 
of the beef department of Armour and 
Company, Chicago, was in New York for 
a day this week. 


Charles E. Haman, of F. C. Rogers’ 
New York office, has just returned from 
a very successful trip through the West- 
ern packing houses. 

Dr. A. Lowenstein, vice president of 
Wilson & Co. and president of the United 
Chemical and Organic Products Co., Chi- 
cago, was in New York this week, stopping 
in Philadelphia on his return West. 

Mr. and Mrs. George Anselm, otherwise 
known as the bride and groom, are spend- 
ing the summer in their bungalow at 
Broad Channel, L I., from where they 
are enjoying auto rides to different parts 
of the isiand. 


Mr. and Mrs. Otto Haun, Jr., are spend- 
ing the summer at Long Beach. Mr. Haun 
is a member of the Ridgewood Branch, 
while Mrs. Haun takes an active interest 
in the Ladies Auxiliary of the United 
Master Butchers of America. 

Oscar Andresen, manager in the New 
York district of the Allied Packers, Inc., 
is on a two week’s vacation. Mr. Andresen 
with his family is spending the vacation in 
an automobile tour of the South. M. E. 
Feldman is taking charge and pushing 
sales during his absence. 


While Fred Hirsch, president of the 
State Association, United Master Butchers 
of America, has been confined to his home 
almost continuously during the last two 
weeks, he has attended meetings of several 
of the branches and is planning a campaign 
of action for the cnaty fall. 


Following is a report of the New York 
City Health Denartment of the number 
of pounds of meat, fish, poultry and game 
seized and destroyed in the City of New 
York during the week ending July 20, 


1925: Meat—Manhattan, 2,312 lbs.; Brook- 
lyn, 6 Ibs.; Totai 2,318 Ibs. Fish—Brook- 
lyn, 6,600 Ibs 


On Monday night Washington Heights 
Branch, United Master Butchers of Amer- 
iea, held their July meeting. Routine 
matters with discussions on the proposed 
laundry company and national convention 
took up the entire evening. State presi- 
dent Fred Hirsch and Louis Goldstein of 
Ye Olde New York Branch were visitors. 


When Joseph Beaupre, treasurer of the 
New York Butchers’ Supply Company, 
Inc., takes a vacation he wants to be sure 
that everything is all right. With this 
object in view he and his family motored 
up to Mount Tontoosuc in the Berkshires 
over the Fourth of July holidays to give 
the place the once over. The surround- 
ings were ideal, the scenery beautiful and 


the lake near enough for bathing, so the 
family will motor up there on August 
first for two weeks’ recreation. 

Early Sunday morning, July 18th, the 
male employees (for it was a stag) of the 
H. C. Derby Company started for Fisch- 
er’s Hotel, Bronxvillc, to celebrate the 
eleventh annual outing of the company. 
Games of all sorts, including, baseball, fat 
men’s, potato, sack races and such sports 
dear to the heart of the grown-up boy 
were indulged in all day. Prizes were 
awarded. It was probably their best at- 
tended and most enjoyed affair. In fact, 
such a good time was had by all that next 
year’s event cannot come too soon. 


Some very clever advertising is emanat- 
ing from the National. Secretary’s office 
in Chicago in the way of placards telling 
the trade at large why they should attend 
the convention of the National Associa- 
tion of Retail Meat Dealers in Omaha on 
August 3, 4, 5,6. The one headed “Invest- 
igation ofttimes produces inspiration” is 
especially applicable. You have undoubted- 
ly often wondered how your competitor 
rolled a larger nest egg. Attend the con- 
vention and find out. It is at the Hotel 
Rome, Omaha, Neb., Aug., 3-4-5-6, 1925. 
Special arrangements are being made for 
the Eastern delegates; bring the ladies. 

The Kirschbaum brothers are spending 
their vacations in different directions. 
Herman Kirschbaum, first vice-president of 
Ye Old New York Branch, United Master 
Butchers of- America, with Mrs. Kirsch- 
baum is making a tour of the west and 
will reach Omaha in time for the national 
convention. Mr. and Mrs. Alfons Kirsch- 
baum are on a trip to Bermuda, while 
Max and Julius Kirschbaum sailed for 
Europe on June 30th. They will visit 
Switzerland, Paris and other places of 
interest and will be gone about eight or 
ten weeks. Mrs. Herman and Mrs. Alfons 
Kirschbaum are members of the Ladies 


Auxiliary. 
ial aces 
BUTCHER SUPPLY MEN MEET. 


A meeting of Zone 3 of the National 
Butchers’ and Packers Supply Associa- 
tion was held last week in Denver, Colo. 
An excellent program had been prepared, 
which was well received by those in at- 
tendance. This is one of a series of zone 
meetings being held under the direction of 
national secretary DeWitt C. Reed of 
New York. , 


Among the papers presented at this 
meeting were “The Training of Salesmen’, 
by Norman H. Armour of the Brecht 
Co., St. Louis, read by Joseph Sims of 
San Francisco; “Advertising”, by C. F. 
Boyer of the 'Gruendler Mfg. Co., St. 
Louis: “Sidelines”, by C. W. Wencke, ot 
the St. Louis Butchers’ Supply Co., St. 
Louis; “Selling Quality”, by George 
Malone of St. Louis; “Parcel Post and Its 
Possibilities”, by Louis Spetnagel of Dea- 
ver; and “For the Sake of the Organiza- 
tion”, by DeWitt C. Reed. 

At the banquet, held on Tuesday even- 
ing, July 14, the following speakers were 
heard: DeWitt C. Reed, C. F. Boyer, 
Joseph Sims, E. J. Wirfs, Charles Long- 
streth, and R. L. Henderson. An enjoy- 
able program of singing and dancing 
furnished the entertainment. 

R. J. Bosanko, of the Cronkhite-Bosanko 
Supply Co., Denver, _was reelected gover- 
nor of the zone. Wencke of St. 
Louis was elected Be governor, and M. 
J. Goldstone of Denver was chosen sec- 
retary of the zone. 


NEW YORK MASTER BUTCHERS. 


Being the last meeting before the con- 
vention of the National Association, Ye 
Olde New York Branch, United Master 
Butchers of America, discussed many im- 
portant matters on ‘Tuesday evening. 
Among these was a letter from Geo. H. 
Handley, manager in the New York dis- 
trict of the Cudahy Packing Company, ex- 
tending a cordial invitation to the dele- 
gates from the local branches to visit the 
company while in Omaha, bus transporta- 
tion having been arranged between the 
hotel and the plamt, where demonstra- 
tions will be given. 

It became known that the Philadelphia 
Branch, which organized very recently, 
would endeavor to bring the convention 
to their city next year. Ye Olde New 
York Branch went on record as endorsing 
this movement, and the delegates were 
instructed to give the Philadelphia breth- 
ren all the support possible. Following 
the request that the various branches 
make suggestions for modernizing the by- 
laws, Ye Olde New York Branch com- 
mittee has drawn up a draft which will 
be presented to the convention. 

Another matter which brought on a 
rather heated discussion was an article 
appearing in a New York daily on Mon- 
day of this week which was headed * ‘Shops 
hold back cut in meat costs.” The quota- 
tions given, it seems, were below market 
prices, and it was the concensus of opinion 
that such misrepresentation was harmfu! 
to business. It was, therefore, decided 
to lay the matter before the Meat Council, 
Department of Agriculture and_ such 
others as might be helpful in stopping 
misrepresentation. 

This discussion led to the subject of 
misleading advertising and unfair methods 
of some butchers, as for instance, short- 
weighing, selling mutton for lamb, etc. 
A suggestion was made that the various 
branches donate funds to be used for 
making purchases in stores where such 
methods were being pursued, in order to 
secure concrete evidence for further ac- 
tion. 

The matter of enormous increases in 
store rentals in certain sections was dis- 
cussed, and it seemed that such increase 
was due to the influx in these localities 
of “speak easies.” Further action will be 
taken. 

Co-operative buying and the proposed 
new laundry were discussed. 

Henry T. Vetter was the winner of the 
ten-dollar door prize. Mr. Vetter left 
before the drawing, but said if he won 
the money was to be used for a treat. 
After the meeting those present had 
coffee on Mr. Vetter. 

Notwithstanding the hot weather, six 
new members were added to the roll. 

eee 


BUTCHER SUPPLY MEET OFF. 


Owing to the fact that many members 
will be away on their vacations at that 
time, the meeting of Zone No. 2 of the 
National Butchers’ and Packers’ Supply 
Association, scheduled for July 23 at Col- 
umbus, Ohio, has been called off. It is 
planned to hold this meeting some time in 
September, when it is hoped to have a 
full attendance. Definite announcement of 


the date will be made in the near future, 
according to R. H. Forschner, of New 
York, chairman of the national member- 
ship committee, who is taking a leading 
part in this organization work. 
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‘6 PITTSBURGH 
We know of no slicer on the market as | (GLOE KLER * ra" ) 
Efficient as the Link-Belt Machine” 
aay ae Refri ° 
( fb Batchelder & Snyder Co., Saiiinecer Btinhes Cases 
Boston, Mass., is one of scores of Meat Racks 








‘ aan 
Motor driven machine mounted on combination 
machine table and motor stand. 





satisfied users of the Link-Belt 
Combination Beef Chipper and Ba- 
con Slicer. They write: 


“We have had two Link-Belt ma- 
chines in constant use for years, and 
we have nothing but the highest 
praise for them. We know of no 
slicer on the market as efficient as 
the Link-Belt machine.” 

Similar testimony comes from prac- 
tically all the leading packers, be- 
cause the Link-Belt machine is 
unequaled for speed, accuracy, con- 
venience, and durability. Write for 
full particulars. 2069 


LINK-BELT COMPANY 
300 W. Pershing Road, Chicago 
Offices in Principal Cities 


Shelving and Counters 
Cutting Benches and 


Everything You 
Need For A 
Successful 
Market 


Write today for latest bulletins. Get 
your name on our Mailing List 


BERNARD GLOEKLER CO., 
“Pioneer Manufacturers of 
Refrigerator Display Cases” 

1627-29-31-33 Penn Ave., 
Pittsburgh, Pa. 


E 


GLOEKLER "= 
65 YEARS MANUFACTURING BUTCHERS’ os ciao 


























Reduce your delivery costs 





by using durable, sanitary 


Wagon and Truck Baskets 


Easily cleaned and good 
for hundreds of trips. 


ANDERSON BOX & BASKET CO, 
Henderson, Ky. 








ORGANIZE OHIO RETAILERS. 


On Tuesday, July 7, about 40 members 
of the Cleveland Retail Meat Dealers’ As- 
sociation went to Canton, Ohio, and 
helped organize the Stark County Retail 
Meat Dealers’ Association, composed of 
retail meat dealers of Canton, North Can- 
ton and Massilon, Ohio. H. H. Dean of 
Canton, who has been working for a long 
time to get the boys in Stark County or- 
ganized, had a large crowd on hand, and 
with the assistance of the national officers, 
Messrs. McGonigle and Pickering, and 
President Kroh of the Cleveland associa- 
tion, every dealer present applied for 
membership. 


MINN. DEALERS PICNIC. 


Retail meat dealers of St. Paul, Minn., 
closed their shops on Wednesday, July 22, 
the St. 
Paul Retail Meat Dealers Association. The 
picnic was held at Paradise Park, Snail 
Lake. 

The program was filled with all sorts 
of stunts and games, and provided a lot 
of fun for both spectator and participant. 
Among the features were various kinds of 
races, ball throwing contests, ball games, 
etc. The prizes were donated by various 
wholesale organizations, packers, etc., in 
St: Paul. 


to attend the annual picnic of 
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UT 
For Sausage Makers 


BELL’S 


Patent Parchment Lined 


SAUSAGE 
BAGS 


and 


SAUSAGE 
SEASONINGS 


For Samples and Prices, write 


THE WM..G. BELL CO. 


BOSTON MASS. 
DUDUOUUUOUEOOGEOGUOU REO CROOUEEOEOCTEOCTEE CTT ETTTT Te 
CHICAGO SUNDAY CLOSING. 


An ordinance requiring all meat markets 
in the city, except kosher shops, to close 
on Sunday was passed last week by the 
Chicago City Council. It will be in effect 
as soon as Mayor William E. Dever signs 
it. Kosher shops which remain open on 
Sunday will have to make arrangements 
with the Department of Health for in- 
spection on that day. 
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In Spices, 





too, the Best Is The Cheapest 


J. K. LAUDENSLAGER, Inc. 


612-14-16 W. York St. 


Importers os, PICES Grinders 


Butchers Mills Brand 


* e e 
40 years reputation among packers for quality 


Philadelphia, Pa. 
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THE NATIONAL PROVISIONER 


NEW YORK MARKET PRICES 


LIVE CATTLE. 


Steers, medium 
Cows, canners and cutters 
Bulls, bologna. 


ae 75@11.35 
pe 3.75 


LIVE CALVES. 
Calves, veal, prime, per 100 Ibs 
Calves, veal, fair to good 
Calves, veal, culls, per 100 Ibs 


10.50@11.00 
8.00@ 9.00 


LIVE SHEEP AND LAMBS. 


Lambs, prime, per 100 Ibs 
Lambs, fair to good, per 100 lbs 
Ewes, per 100 Ibs 


LIVE HOGS. 


@14.85 
14.00@14.50 
6.00@ 7.00 


Hogs, heavy 

Hogs, medium 

Hogs, 

in Pi. nheahdostasenedeess sowesse 14.25@14.35 
Pigs, under 70 pounds a ” 


DRESSED BEEF. 


CITY DRESSED. 
Choice, native, heavy @22 
Choice, native, light @23 
Native, common to fair @20 
WESTERN DRESSED BEEF. 
Native steers, 600@800 Ibs @21% 
Native choice yearlings, 4v0@600 Ibs 21% @22% 
Western steers, 600@800 Ibs @19 
Texas steers, 400@600 Ibs @15 
Good to choice heifers 20 @21 
Good to choice cows @14 
Common to fair cows @l11 
Fresh bologna bulls @10 


BEEF CUTS. 


City. 

@2A @28 

@22 @25 

@18 @22 

@32 @34 

@29 @30 

@20 @28 

. 1 hinds and ribs @28 @30 

. 2 hinds and ribs @25 @26 

. 3 hinds and ribs @20 @23 

No. @20. @22 

@16 @20 

No. @14 @18 

No. @16 15 @16 

No. 2 chucks @14 13 @14 

No. 8 chucks @12 11 @i2 
Bolognas @6 9%@10% 

Rolls, reg., G@8 Ibe. avg..............000- 22 @23 

Rolls, reg., 4@6 Ibs. avg.......e.eeeeeeee-17 QS 

Tenderioins, 4@5 Ibs. avg.............-. --60 @T70 

Tenderloins, 5@6 Ibs. AVg.......0.e2e+e22-80 GOO 

Shoulder clods .........cccecccccscccceeee-lO @ill 


DRESSED CALVES. 


@22 
@20 
@17 
@i4 


DRESSED HOGS. 


Hogs, heavy @19% 
Hogs, 180 Ibs. @19% 
@20% 
@21% 
Pigs, under 140 lbs @21% 


DRESSED SHEEP AND LAMBS. 
Lambs, choice, spring @29 
Lambs, poor grade @25 
Sheep, choice @18 
Sheep, medium to good @16 
Sheep, culls @13 


SMOKED MEATS. 


Hams, 8@10 Ibs. avg @29 
Hams, 10@12 Ibs. avg @28 
Hams, 12@14 Ibs. avg @28 
Picnics, 4@6 Ibs. avg @20 
Picnics, 6@8 Ibs. avg 184% @19% 
Rollettes, 6@8 Ibs. avg 20 @20% 
Beef tongue, light ........ eseveon @38 
Beef, tongue, heavy................++ ++---88 @40 
Bacon, boneless, Western @3A 
Bacon, boneless, city @30 
Pickled bellies, 10@12 Ibs. avg @26 


FRESH PORK CUTS. 


Pork loins, fresh, Western, 10@12 Ib. avg..30 @31 
Pork tenderloins, fresh .......ss++sss00---45 -@Q5O 
Pork tenderloins, frozen, ..........s.s00. @45 
Shoulders, ¢ity, 10@12 Ibs. avg @20 
Shoulders, Western, 10@12 Ibs. avg @20 
Butts, boneless, Western............... — @27 
Butts, regular, Western @25 
Hams, city, fresh, 8@10 lbs. avg @29 
Hams, Western, fresh, 10@12 Ibs, av; @28 
Picnic i p , 6@ 5 3 @19 
Pork trimmings, extra lean @24 
Pork trimmings, regular, 50% lean 5 @16 
Spare ribs, fresh @15 
Leaf lard, raw @19 


BONES, HOOFS AND HORNS. 


Round shin bones, “e- 48 to 50 lbs., 
Flat shin an, avg. 40 ‘to 45 Ibs., per 
TOD POR, secccceccce SeasseseddecSaegee @ 70.00 


Black hoof, ‘oe POM. cc cccccccccccccccce 40.008 50.00 
Striped hoofs, per ton........ eee 40.00@ 50.00 
White hoofs, per ton........... pacsoese @ 85.00 


Thigh bones, avg. 85 to 90 lbs., per 
100 pieces peaneosees @100.00 


Horns, avg. 7% oz. and over, No. 1s. ..300.00@325.00 
Horns, avg. 7% oz. and over, No. 2s. ..250.00@275.00 
Horns, avg. 7% oz. and over, No. 8s. ..200.00@225.00 


FANCY MEATS. 


Fresh steer tongues, untrimmed. @30c 
Fresh steer tongues, L. ©. trim’d @388c a pound 
Calves’ heads, scalded.......... @65c a plece 
Sweetbreads, veal @T5c a pair 
Sweetbreads, beef ..........+005 @55c a pound 
Beef kidneys .........seecceeees @16c a@ pound 
Mutton kidneys .........eeceees @ 8c each 
Livers, @lic 
Oxtails @10c 
Hearts, beef ...........- ses ees @ 8 

@16c 

@10c 


- 90.00@100.00 


eee eeeeeenes 


a pound 


Shop fat 
Breast fat 


Pepper, Sing., white 
Pepper, Sing., black 
Pepper, Cayenne 
Pepper, red 
Allspice ...... 
Cinnamon 
Coriander 
35 


1.20 


GREEN CALFSKINS. 

Kip. H kip. 

5-9 91-12% 12%-14 14-18 18 up 

Prime No. 1 veals. .25 2. r-4 2.85 3.05 3.75 

Prime No. 2 veals. .23 -60 2.80 3.50 

Buttermilk No. 1..22 sees 

Buttermilk No. 2...20 i . f von 

Branded Gruby 85 ‘ 2. 2.30 
Number 3 


CURING MATERIALS. 


In lots of less than 25 bbls.: _ Bbls. 
Double refined saltpetre, granulated.... 6%c 
Double refined saltpetre, small crystal.. 7c 
Double refined nitrate soda, granulated.. 4c 

In 25 barrel lots: 

Double refined saltpetre, granulated.... 6c 
Double refined saltpetre, small crystal... T4%&c 
Double refined nitrate soda, granulated.. 8%c 

Carload lots: 

Double refined saltpetre, granulated.... 6%c 
Double refined nitrate soda, granulated 8%c 


DRESSED POULTRY. 
FRESH KILLED. 
Chickens—fresh—dry packed—12 to box: 
Western, 36 to 42 Ibs. to dozen, Ib 
Western, 31 to 35 lbs. to dozen, lb 
Western, 25 to 30 Ibs. to dozen, Ib 
Western, 21 to 24 lbs. to dozen, Ib 
Western, 17 to 20 Ibs. to dozen, Ib 


Western, 36 to 42 Ibs. to dozen, Ib 
Western, 31 to 35 lbs. to dozen, Ib 
Western, 25 to 30 lbs. to dozen, Ib 


July 25, 1925. 


Western, 21. to 24 lbs. to dozen, Ib 
Western, 17 to 20 lbs. to dozen, lb 


Fowls—fresh—dry packed—barrels—fair to good: 
Western, 6 lbs. and over, Ib..... ae @29 
Western, 5 to 5% Ibs., @29 
Western, 4 to 41% lbs., lb 2 @28 
Western, 3144 Ibs., @27 
Western, 3 Ibs. each and wine: ib @25 

Ducks— . 

Long Island, bbls., No. 1, Ib. @23 

Squabs— : ' 
White, 12 lbs, to dozen, per dozen..., @6.00 
White, 10 Ibs. to dozen, per dozen @5.00 
Culls, DEP -GERBM. i dec wotetegsinssccctus - 1.00@ 1.50 


LIVE POULTRY. 


Broilers, Leghorn, 2 Ibs. and over, via exp. 
Turkeys, via express 
Geese, swan, via freight or express 
Pigeons, per pair, via freight or express. < 
Guineas, per pair, via freight or express. ... 


BUTTER. 


Creamery, extras (92 ‘score) 

Creamery, firsts (90 to 91 score).......... 424% @43 
Creamery, seconds 39% @40% 
Creamery, lower grades 


Extras, per dozen 
Extra firsts @37 


@34% 
Checks @29 


FERTILIZER MATERIALS. 
BASIS NEW YORK DELIVERY. 


Ammoniates, 
Ammontum sulphate, bulk, f. 0. b. becren 
per 100 Ibs 


Ammonium sulphate, double bags, an 100 
Ibs. f.a.s., New York 


Blood, dried, 15-16%, per unit 


Fish scrap, dried, 11% ammonia, me 2 

P. L., bulk, f.0.b. fish factory.. 
Fish cueny foreign, 18@14% satntete, 

BE. We BA cabs < ah hy.00% apie tes neck 4.50 and 10c 
Fish as “geldulated, 6% ammonia, 8 

A. P. A., f. 0. b. fish facto 


Soda Nitrate, hes bags, 100 Ibs. spot 

Soda Nitrate, in bags, August 

Tankage. — 10% ammonia, 
B. P. L. bul 


Phosphates. 


7 meal, steamed, 3 and 50 bags, per 
WO sera sdvstess 


Bone meal, raw, 4% and 50 bags, 
ton 


@35.00 
@37.00 


Acid phosphate, bulk, f.o.b. Baltimore, per 
16 @10.10 


ton, TD ccccecce 


Potash, 
Kalnit, 12.4% bulk, per ton.............- 
Manure salt, 20% bulk, per ton.......... 
Muriate in bags, basis 80%, per ton 
Sulphate in bags, basis 90%, per ton 


a eee 


BUTTER AT FOUR MARKETS. 


Wholesale prices of 92 score butter at 
Chicago, New York, Boston and Philadel- 
phia for week ending, July 16, 1925: 


11 14 16 
Chicago. .... 42 42 43° 
42 42% 431% 

43 43 
Philadelphia 43 43 431% 4414 
Wholesale prices of carlots, fresh cen- 
tralized butter, 90 score at Chicago. 
42 42 42 42 42% 43 
Receipts of butter by cities (tubs). 

This Last Last — Since Jan. 1 — 

poem week. year 1925. 1924. 
Chicago 68,3 57,410 1,951,780 2,047,673 
New York.. 68, Ort 77,407 1,868,417 1,896, 081 


Boston .... 33,228 17 mY 507 676,619  789,53' 
Philadelphia 18,537 0,338 533, 788 595, ib 


Total ...188,171 206,758 184,662 5,030,604 5,328,442 
Cold storage movement (lbs.). 


In Out Same 

July July On hand week day 

16. 16. July 17. last year. 
383,395 15,583 21,683,105 17,772,796 
160,956 53,154 11,052,780 16,128,373 
312,603 15,699 8,911,004 1 0 
170,860 6,370 4,448,654 


@ 1.15 
@10.25 
@32.00 
@48.50 


'. ’ 


Bos 
Philadelphia. 163,005 





Total 1,027,814 90,806 46,095,543 56,438,644 








